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To  employees  of  the  Meat  Inspection  Division : 

This  manual  contains  instructions  on  procedures  to  be  used  in 
carrying  out  the  laws  and  regulations  relating  to  Federal  meat  in¬ 
spection.  This  material  shall  be  regarded  therefore  as  implementing 
the  regulations  contained  in  Subchapters  A  and  K,  Chapter  I,  Title 
9  of  the  Code  of  Federal  Regulations. 

Many  references  are  made  to  the  discretion  to  be  exercised  by  the 
inspector  in  charge.  It  is  the  intention  that  this  discretion  be  given 
full  play  to  make  most  effective  the  decentralized  operation  of  our 
service,  which  places  squarely  upon  the  inspector  in  charge  the  au¬ 
thority  and  responsibility  of  carrying  out  the  meat  inspection  program 
in  his  area. 

The  instructions  on  procedures  that  have  appeared  in  the  previous 
edition  of  the  Manual  of  Inspection  Procedures  and  in  Meat  Inspec¬ 
tion  Division  Memorandums  are  included  in  this  Manual  so  that  it 
should  not  be  necessary  to  refer  to  these  previous  sources  of  in¬ 
formation  in  connection  with  day-to-day  inspection  operations.  New 
instructions  will  be  issued  from  time  to  time  as  may  be  necessary, 
and  these  are  to  be  inserted  into  the  Manual. 

It  should  be  clearly  understood  that  this  Manual  is  not  designed 
to  include  instructions  issued  by  the  Personnel,  Budget  and  Finance, 
and  Administrative  Services  Divisions. 


C,  H.  Pals, 

Director,  Meat  Inspection  Division. 


. 


' 


CONTENTS 


Part  Page 

1.  Definitions _  1 

2.  Scope  of  inspection _  1 

3.  Organization  of  force _  2 

4.  Applications  for  inspection  or  exemption:  retail  butch¬ 

ers,  retail  dealers,  and  farmers _  12 

5.  Official  numbers  and  inauguration  of  inspection _  22 

6.  Assignment  of  Division  employees _  23 

7.  Facilities  for  inspection _  29 

8.  Sanitation _  32 

9.  Ante-mortem  inspection _  54 

10.  Post-mortem  inspection _  61 

11.  Disposal  of  diseased  carcasses  and  parts _  78 

13.  Tank  rooms  and  tanks _  84 

14.  Tanking  and  denaturing  condemned  carcasses  and  parts.  85 

15.  Rendering  carcasses  and  parts  into  lard,  rendered  pork 

fat,  and  tallow,  and  other  cooking _  88 

16.  Marking,  branding,  and  identifying  products _  89 

17.  Labeling _  99 

18.  Reinspection  and  preparation  of  products _  118 

20.  Reports _  163 

21.  Appeals _  186 

22.  Cooperation  with  local  authorities _  186 

23.  Bribery,  counterfeiting,  etc _  201 

24.  Export  stamps  and  certificates _ 202 

25.  Transportation _  204 

26.  Federal  Food,  Drug,  and  Cosmetic  Act _  211 

27.  Imported  products _  212 

28.  Definitions  and  standards  of  identity _  276 

29.  Inspection  and  handling  of  horse  meat  and  products 

thereof _  277 

40.  The  identification,  food  inspection,  and  certification 

services _  284 

180.  Designation  of  methods _  287 

181.  Identification  of  carcasses  of  certain  humanely  slaugh¬ 

tered  livestock _ 289 

•  •  • 
in 


I 

, 


PART  1— DEFINITIONS 


1.1  The  definition  for  “animal”  includes  calves  as  well 
as  older  animals  under  the  general  heading  “cattle.” 

PART  2— SCOPE  OF  INSPECTION 

2.1  In  determining  the  eligibility  of  an  establishment  to 
operate  under  inspection,  the  sale  of  meat  and  product  to 
Federal  agencies,  such  as  the  Army  and  Navy,  or  to  others 
under  circumstances  which  indicate  that  the  purchaser  will 
subsequently  move  some  of  the  meat  or  product  in  interstate 
or  foreign  commerce  is  regarded  as  placing  the  business  of 
the  establishment  in  interstate  commerce  and  within  the 
purview  of  the  Meat  Inspection  Act.  It  has  not  been  possible 
to  fix  a  minimum  amount  of  interstate  business  to  permit 
a  plant  to  qualify  for  inspection. 

2.2  Occasionally  a  request  is  made  to  permit  the  slaugh¬ 
ter  at  an  official  establishment  of  an  animal  other  than  cattle, 
sheep,  swine,  or  goats.  The  inspector  in  charge  may  permit 
such  slaughter  of  a  food  animal,  usually  buffalo,  reindeer, 
or  crossbred  buffalo  and  cattle,  provided  the  facilities  are 
adequate  and  such  handling  causes  no  interference  with 
inspection.  Those  animals  are  not  subject  to  inspection  and 
the  meat  therefrom  may  not  be  marked  with  the  inspection 
legend,  except  that  if  sound  and  wholesome  it  may  be  used 
as  an  ingredient  of  certain  meat  food  products,  such  as  loaves, 
when  approved  marking  or  labeling  is  on  file  for  the  finished 
product  containing  such  ingredient. 

2.3  (a)  Slaughtering  and  evisceration  of  poultry  are  per¬ 
missible  in  an  official  establishment  provided  the  facilities 
are  adequate  and  there  is  no  interference  with  the  inspection. 
If  a  separate  department  is  not  provided  for  this  purpose, 
the  poultry  slaughtering  equipment  may  be  in  the  same  room 
with  slaughtering  equipment  for  cattle,  calves,  etc.,  but  this 
activity  should  not  be  permitted  in  rooms  where  exposed 
meat  or  product  is  being  prepared,  handled,  or  stored. 

(b)  Poultry  products  intended  for  use  as  ingredients  of 
meat  food  products  are  acceptable  when  identified  as  having 
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been  inspected  for  wholesomeness  by  the  U.S.  Department 
of  Agriculture  and  when  found  to  be  sound  and  otherwise 
acceptable  when  presented  as  an  ingredient. 

Poultry  products  that  have  not  been  inspected  for  whole¬ 
someness  by  the  U.S.  Department  of  Agriculture  should  not 
be  used  in  the  preparation  of  meat  food  products. 

2.4  Boning  does  not  constitute  processing  within  the 
meaning  of  section  2.1  of  the  Regulations.  Meat  boned 
elsewhere  than  in  an  official  establishment  should  be  so  han¬ 
dled  that  at  least  one  mark  of  inspection  remains  legible  on 
each  piece  of  meat  if  the  product  is  to  move  further  in  in¬ 
terstate  or  foreign  commerce  or  if  it  is  to  be  admitted  into 
an  official  establishment.  Grinding  or  chopping  of  meat 
is  regarded  as  processing  within  the  meaning  of  section  2.1. 

2.5  Each  inspector  is  charged  with  responsibility  to  no¬ 
tify  his  official  superior  regarding  operations  affecting  in¬ 
spection  in  the  establishment  or  parts  of  the  establishment 
to  which  he  is  assigned. 

PART  3— ORGANIZATION  OF  FORCE 

3.1  Meat  inspection  is  conducted  by  the  Meat  Inspec¬ 
tion  Division.  All  permanent  employees  engaged  in  the 
work  of  meat  inspection  are  appointed  upon  certification 
of  the  U.S.  Civil  Service  Commission  that  they  have  met 
the  requirements  of  the  Commission.  These  employees 
are  classified  as  shown  in  the  following  paragraphs.  Pro¬ 
motions  are  made  on  the  basis  of  qualifications,  efficiency, 
deportment,  and  length  of  service,  as  required  by  the  Merit 
Promotion  Plan  for  the  Meat  Inspection  Division  contained 
in  the  latest  revision  of  AM  444.3. 

(a)  Inspectors  in  Charge.  These  inspectors  supervise 
and  perform  official  work  at  each  official  station.  They  re¬ 
port  directly  to  the  Division  Director  or  to  an  Assistant 
Director  designated  by  him,  and  are  chosen  by  reason  of 
their  fitness  for  responsibility  as  determined  by  their  rec¬ 
ords  in  the  service  and  the  requirements  of  the  Merit  Pro¬ 
motion  Plan  for  the  Meat  Inspection  Division  contained  in 
the  latest  revision  of  AM  444.3.  Each  station  where  slaugh¬ 
tering  is  conducted  shall  have  a  veterinary  meat  inspector 
in  charge. 
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(b)  Supervising  Inspectors .  The  inspectors  instruct,  di¬ 
rect,  and  supervise  the  work  of  Division  employees  and  per¬ 
form  other  official  duties  as  required.  They  are  assigned 
as  the  needs  of  the  service  require  and  report  directly  to 
the  inspector  in  charge. 

(c)  V eterinary  meat  inspectors.  All  applicants  examined 
for  these  positions  must  be  graduates  of  veterinary  colleges 
accredited  by  the  U.S.  Civil  Service  Commission.  Veteri¬ 
nary  meat  inspectors  make  ante-mortem  and  post-mortem 
examinations,  enforce  the  sanitary  requirements  in  their 
respective  departments,  and  perform  various  other  duties 
under  the  direction  of  the  inspector  in  charge. 

(d)  Laboratory  inspectors.  These  employees  possess 
technical  education  and  training  in  the  microscopic,  bac¬ 
teriological,  and  chemical  examination  of  product,  and  their 
inspections  are  conducted  in  laboratories  located  at  various 
slaughtering  centers.  Pathological  and  zoological  labora¬ 
tories  are  also  accessible  to  which,  when  necessary,  speci¬ 
mens  may  be  sent  for  diagnosis. 

(e)  Meat  inspectors.  These  employees  assist  veterinary 
inspectors  in  ante-mortem  and  post-mortem  inspections, 
supervise  the  curing,  canning,  packing,  and  other  prepara¬ 
tion,  handling,  marking,  and  labeling  of  product,  examine 
such  articles  to  detect  unsound  or  unfit  conditions,  enforce 
sanitary  requirements,  and  perform  various  other  duties. 

(f)  Imported  meats  and  animal  byproducts  inspectors. 
These  employees  inspect  products,  animal  byproducts  and 
the  like  offered  for  entry  into  the  United  States,  enforce 
regulations  pursuant  to  various  laws  governing  the  impor¬ 
tation  and  sanitary  control  of  such  articles,  and  perform 
various  other  duties. 

(g)  Meat  laws  investigators.  These  employees  investi¬ 
gate  complaints,  irregularities,  and  apparent  and  alleged 
violations  of  laws  and  regulations  governing  meat  inspection, 
and  perform  various  other  duties. 

(h)  Meat  inspector  specialists.  These  employees  serve 
in  positions  involving  the  planning  of  new  and  appraising 
of  existing  inspection  methods  or  techniques,  the  exami¬ 
nation  and  approval  of  proposed  labels  for  meat  products, 
the  reviewing  of  contracts  and  specifications  for  the  pro¬ 
curement  of  meats  and  meat  food  products  and  the  devising 
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and  monitoring  specific  inspection  plans  for  each,  or  other 
but  comparably  specialized  duties. 

3.2  (a)  The  Washington  Office  of  the  Meat  Inspection 

Division  is  organized  as  follows : 

Director 

Associate  Director 

Assistant  to  the  Director  for  Administrative  Manage¬ 
ment 

Administrative  Officer 
Biological  Sciences 
Chemical  Evaluation  and  Control 
Contracts  and  Enforcement 
Employee  Development  and  Training 
Labels  and  Standards 
Planning  and  Appraisal 
Plants  and  Equipment 
Procedures  and  Requirements 

Incumbents  of  the  above  positions  are  listed  in  the  Work¬ 
ing  Reference. 

(b)  The  Office  of  the  Director  has  the  overall  direction 
of  Federal  meat  inspection  activities,  which  is  accomplished 
through  the  administrative  sections  named.  Plans  and 
programs  are  developed  to  improve  the  quality  of  the  meat 
inspection  service  and  to  keep  this  service  abreast  of  devel¬ 
opments  in  food  hygiene,  public  health,  veterinary  science, 
and  in  the  meat  packing  industry.  Plans  are  formulated 
for  extension  of  the  meat  inspection  service  as  required. 
Through  field  investigations,  policies  and  methods  are  de¬ 
veloped  and  their  executions  standardized  to  insure  the  uni¬ 
form  conduct  of  inspect ional  procedures  and  the  mainte¬ 
nance  of  the  standard  of  inspection. 

Assistant  Directors  act  as  representatives  of  the  Division 
in  all  phases  of  the  meat  inspection  program  and  supervise 
field  meat  inspection  stations  by  a  systematic  program  of 
travel  to  the  various  field  stations  as  assigned.  They  con¬ 
fer  with  inspectors  in  charge,  meat  inspection  employees 
and  others,  examine  the  conduct  of  inspection  at  stations, 
and  make  decisions  with  respect  to  current  problems  and 
plans  for  the  future.  They  report  their  findings  to  the 
Director  of  the  Meat  Inspection  Division. 

The  Assistant  Directors  in  charge  of  meat  inspection 
activities  in  their  respective  areas  are  listed  in  the  Working 
Reference. 
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3.3  The  inspector  in  charge  is  responsible  to  the  Assist¬ 
ant  Director  of  his  area  for  the  efficient  conduct  of  inspec¬ 
tion  at  his  station.  He  is  required  to  apply  the  principles 
of  meat  hygiene  and  also  the  policies  and  regulations  for¬ 
mulated  by  the  Washington  office,  see  that  an  effective  on- 
the-job  training  program  is  carried  out  for  all  inspectors  at 
the  station,  and  develop  and  carry  forward  at  station  level 
the  full  program  of  the  Meat  Inspection  Division.  Conse¬ 
quently,  he  is  given  wide  latitude  for  independent  judgment 
in  meeting  day-to-day  problems  at  his  station  in  a  manner 
that  will  best  carry  out  the  overall  policy,  regulations,  and 
orders  from  the  Washington  office. 

3.4  (a)  In-service  training  of  employees  responsible  for 
technical  operations  such  as  those  performed  by  veterinary 
meat  inspectors  and  meat  inspectors  must  be  built  mainly 
around  instructions  received  while  on  assigned  work  from 
the  inspector  in  charge  and  others  with  supervisory  respon¬ 
sibility,  and  in  addition,  from  recommended  reference  liter¬ 
ature  and  from  information  received  through  daily  contacts 
with  coworkers.  Inspectors  in  charge,  supervisors,  and  in¬ 
spectors  having  supervisory  responsibilities,  such  as  “Final 
Inspectors,”  must  be  alert  to  the  training  needs  of  employ¬ 
ees  under  their  supervision  during  daily  contacts  with  them. 
As  conditions  permit,  inspectors  should  be  afforded  oppor¬ 
tunity  to  work  in  a  training  capacity  with  experienced  em¬ 
ployees  who  can  instruct  them  in  the  various  phases  of 
inspection  work  necessary  to  better  qualify  them  for  perform¬ 
ance  of  all  duties  of  their  particular  grades  or  for  promotion 
as  vacancies  occur  in  a  higher  grade.  Guides  for  use  in 
training  inspectors  are  available  and  should  be  used  to  as¬ 
sure  uniform  training  in  the  conduct  of  inspection  work  at 
all  stations. 

(b)  Inspectors  in  charge  and  supervisors,  in  order  to 
train  veterinarians  for  proper  utilization  in  the  Meat  Inspec¬ 
tion  Program,  should  adhere  to  the  following  procedures: 

( 1 )  When  a  veterinarian  is  assigned  for  training,  adequate 
time  for  accomplishing  the  training  must  be  included  in  the 
supervisor's  work  program. 

(2)  The  first  step  in  training  the  new  veterinarian  is  to 
find  out  about  his  background.  His  previous  experience 
usually  can  be  related  to  his  meat  inspection  duties. 

(3)  Each  new  veterinarian  must  be  made  to  feel  that  his 
services  as  a  veterinary  meat  inspector  are  urgently  needed 
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and  that  the  meat  inspection  work  which  he  is  performing 
is  an  essential  phase  of  veterinary  medical  practice. 

(4)  It  should  be  emphasized  to  the  new  veterinarian  that 
there  are  excellent  opportunities  for  advancement  in  the 
Meat  Inspection  Division. 

(5)  The  new  employee  should  be  orientated  to  his  new 
assignment.  The  hours  of  duty,  overtime,  to  whom  he  will 
report,  what  reports  he  will  be  required  to  make,  proper 
clothing,  working  conditions,  dressing  and  toilet  facilities, 
and  the  like.  He  should  be  given  copies  of  the  regulations 
and  manual  of  procedures  with  assigned  chapters  to  read 
and  be  examined  on. 

(6)  In  assigning  the  employee,  consideration  should  be 
given  to  getting  him  into  a  productive  status  as  soon  as  possi¬ 
ble.  After  the  employee  is  productive  he  should  be  given 
the  opportunity  to  experience  some  supervisory  activities. 

(7)  Each  supervisor  or  inspector  in  charge  should  main¬ 
tain  a  record  of  training  activities  as  outlined  in  AM  445.2. 

3.5  A  uniform,  procedure  to  be  followed  at  all  stations  on 
“no  kill”  or  “no  operation”  days,  is  difficult  to  prescribe.  As 
a  general  practice  and  subject  to  the  discretion  of  the  in¬ 
spector  in  charge,  it  is  sufficient  for  the  Division  employee 
affected  to  report  by  telephone  when  he  knows  in  advance 
that  there  will  be  no  work  on  his  assignment.  He  should 
report  in  time  to  be  available  for  duty  if  his  services  are 
needed.  The  inspector  in  charge  is  authorized  to  use  such 
standby  time  for  class  or  individual  instruction,  tying  it  in 
with  the  actual  experience  gained  in  the  in-service  program. 
Such  instruction  should  not  be  carried  to  a  point  where  it 
becomes  monotonous  repetition  for  the  employee  or  is  used 
as  a  means  of  keeping  the  employee  busy  when  it  serves  no 
instructive  purpose.  However,  an  intelligent  and  well- 
planned  instruction  program  is  imperative  and  will  improve 
the  individual  inspector’s  knowledge  of  his  job,  create  a  de¬ 
sire  for  knowledge  on  the  part  of  many,  and  improve  the 
efficiency  and  standard  of  inspection. 

An  emergency  training  program,  to  be  used  when  opera¬ 
tions  are  below  nortnal  such  as  during  floods,  strikes,  etc., 
should  be  developed  in  detail  and  maintained  as  part  of  the 
station  file  on  training.  Whenever  there  is  an  occasion  to 
use  the  program  at  the  station,  a  report  should  be  made  to 
the  Chief  Staff  Officer  for  Employee  Development  and 
Training.  The  report  should  contain  the  number  and  grades 
of  inspectors  participating  in  the  program  both  as  instructors 
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and  trainees,  as  well  as,  the  total  number  of  hours  spent  in 
training. 

3.6  Employee  assignments  should  be  in  conformity  with 
the  employee’s  grade  classification.  However,  the  respon¬ 
sibility  of  the  inspector  in  charge  to  organize  the  force  so 
as  to  do  the  work  most  efficiently  and  economically  carries 
with  it  authority  to  assign  an  employee  according  to  the 
work  to  be  done.  The  inspector  must  meet  whatever  con¬ 
ditions  arise  in  connection  with  taking  leave,  changes  in 
number  of  employees,  changes  in  amount  of  work,  and  the 
like.  When  it  becomes  necessary  to  assign  an  employee  for 
an  extended  period  of  time  to  work  of  a  grade  either  higher 
or  lower  than  the  grade  in  which  he  is  classified,  the  inspec¬ 
tor  in  charge  should  so  inform  the  office  of  the  Assistant 
Director  of  his  area  and  recommend  an  adjustment  in  grade 
commensurate  with  the  employee’s  work. 

3.7  Assignments  of  employees  should  be  changed  from 
time  to  time,  if  possible,  so  that  they  will  have  opportunity 
to  become  familiar  with  the  various  assignments  in  their 
grade  classification  at  the  station.  Also,  this  rotation  of 
assignments  tends  to  equalize  the  workload  and  helps  to 
prevent  an  inspector  from  growing  “stale”  on  an  assignment. 
It  also  breaks  up  a  tendency  toward  overfamiliarity  with 
representatives  of  the  establishment  with  whom  he  comes 
in  daily  contact.  However,  changes  should  not  be  so  fre¬ 
quent  as  to  preclude  the  setting  up  of  a  progressive  improve¬ 
ment  program  by  inspectors. 

3.8  The  inspector  in  charge  is  responsible  for  keeping 
the  Assistant  Director  of  his  area  informed  with  regard  to 
the  number  and  grades  of  employees  necessary  to  meet  the 
workload  of  his  station.  As  the  character  and  volume  of 
work  change,  the  information  must  be  amended  accordingly. 
In  this  connection,  the  inspector  in  charge  is  responsible 
for  seeing  that:  (a)  The  meat  inspection  work  at  his  station 
is  being  properly  performed;  (b)  the  positions  allocated  to 
his  station  are  of  the  necessary  grade  and  number  to  meet 
the  workload;  ( c )  the  number  of  positions  in  a  particular 
grade  is  not  in  excess  of  that  necessary  to  perform  the  work ; 
and  ( d )  each  person  assigned  to  a  particular  position  is  well 
qualified  to  do  the  work. 

3.9  (a)  Inspectors  in  charge,  supervising  inspectors,  and 
others  such  as  veterinary  meat  inspectors  having  supervi¬ 
sory  responsibilities,  must  be  familiar  with  the  rating  sys¬ 
tem  which  is  the  official  mechanism  for  evaluating  and 
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recording  employee  performance.  They  should  remember 
that  a  supervisor’s  efficiency  is  measured  to  a  very  consid¬ 
erable  degree  by  his  ability  to  promote  greater  efficiency  in 
the  group  he  supervises  and  to  develop  the  personnel  under 
his  direction.  The  employee  has  a  right  to  expect  construc¬ 
tive  criticism  and  suggestions  for  improvement.  The  time 
to  let  an  employee  know  how  he  is  doing  is  when  he  makes 
a  mistake  or  does  a  poor  job,  or  when  he  turns  in  an  aver¬ 
age,  outstanding,  or  praiseworthy  performance.  An  occa¬ 
sional  discussion  between  supervisor  and  employee  should 
improve  relations  and  overcome  deficiencies  in  the  employ¬ 
ee’s  performance. 

( b )  In  order  to  assure  that  employees  have  adequate  vision 
to  satisfactorily  perform  their  duties,  inspectors  in  charge  or 
supervisors  should  test  employees  by  having  them  read 
paragraphs  from  the  appendix  to  the  regulations  under  50- 
foot  candlepower  illumination.  If  the  need  for  glasses  is 
apparent  and  the  employee  refuses  to  obtain  or  wear  glasses 
on  duty,  the  matter  should  be  handled  in  accordance  with 
AM  454.1. 

3.10  Mail  sent  to  the  Washington  office  of  the  Meat  In¬ 
spection  Division  should  be  addressed,  “Director,  Meat  In¬ 
spection  Division,  Agricultural  Research  Service,  U.S. 
Department  of  Agriculture,  Washington  25,  D.C.”  Enve¬ 
lopes  containing  MI  Labels,  MI  Forms,  and  MI  Laboratory 
Forms  should  be  marked  accordingly  and  should  not  contain 
other  mail  except  communications  pertaining  directly  to  the 
labels  or  forms.  Use  one  envelope  for  as  many  pieces  of 
routine  mail  of  the  same  class  as  possible.  Related  material 
should  be  forwarded  together  but  paper  clips  and  staples 
should  not  be  used  unless  they  can  be  folded  within  several 
thicknesses  of  paper. 

3.11  Packages  sent  through  the  mails  should  be  carefully 
prepared  and  addressed.  Special  attention  should  be  given 
to  packages  containing  specimens  of  diseased  material  and 
dangerous  chemicals.  Pay  strict  attention  to  the  applicable 
postal  laws  and  regulations.  The  contents  of  packages 
should  carry  identifying  information  to  assure  proper  han¬ 
dling  at  destination.  If  there  is  a  communication  having 
reference  to  the  contents  of  the  package,  this  fact  should 
be  noted  on  the  accompanying  form  or  letter. 

3.12  Telegraph  and  long-distance  telephone  expenses 
should  be  kept  to  a  minimum  consistent  with  good  business 
management.  When  a  telegram  or  telephone  call  is  at  the 
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insistence  or  for  the  convenience  of  the  official  establishment 
or  other  interested  party,  arrangements  should  be  made  to 
have  such  party  bear  the  cost.  This  applies  also  to  return 
calls  or  telegrams  that  the  Washington  office  is  requested 
to  send. 

3.13  An  official  set  of  Meat  Inspection  Regulations, 
Manual,  memorandums,  and  Working  Reference  is  to  be 
maintained  in  each  office  regularly  used  by  inspectors.  Re¬ 
quests  for  additional  official  sets  of  instructions  should  be 
made  to  the  Washington  office  when  inspection  is  inaugurated 
at  an  establishment  where  the  inspector’s  office  is  used  as 
headquarters.  Under  no  circumstances  are  these  official  sets 
to  be  regarded  or  maintained  as  the  personal  property  of  any 
inspector.  Each  inspector  must  be  fully  informed  con¬ 
cerning  his  duties  and  responsibilities  and  these  are  clearly 
outlined  in  the  material  included  in  the  official  set.  The 
responsibility  for  current  maintenance  of  the  official  set  of 
instructions  including  the  Reference  is  placed  with  the 
inspector  in  charge. 

Inspectors  in  charge  will  also  be  responsible  for  the  estab¬ 
lishment  of  a  station  library.  This  should  include  books, 
leaflets,  reprints,  and  other  publications  furnished  from 
time  to  time.  All  material  should  be  marked  “Meat  In¬ 
spection  Library,”  should  be  cataloged  and  kept  intact. 

3.14  It  has  long  been  the  policy  of  the  Meat  Inspection 
Division  that  supervisors  are  responsible  for  the  safety  of 
employees  in  their  unit.  In  discharging  this  responsibility, 
supervisors  should  continually  encourage  employees  to  use 
safe  working  practices  and  equipment.  Unsafe  working 
conditions  must  be  recognized  and  eliminated  whenever 
possible.  Training  Guide  No.  39  should  be  used  in  training 
new  employees. 

Accident  reports  indicate  that  the  number  of  painful 
accidents  incurred  by  Meat  Inspection  employees  could  be 
reduced  considerably  if  more  attention  were  given  to  the 
proper  use  of  knife  guards  and  if  more  employees  used  non- 
skid  footwear.  The  reports  also  indicate  that  more  attention 
to  cleansing  the  hands  with  antiseptic  soap  would  be  helpful 
in  reducing  time  lost  due  to  infections. 

Equipment  and  cleaning  procedures  used  by  all  inspectors 
at  each  station  should  be  reviewed  frequently  and  the  neces¬ 
sary  attention  given  to  those  areas  where  need  for  improve¬ 
ment  in  accident  and  infection  preventive  measures  is  found. 
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Any  particularly  effective  accident  or  infection  preventive 
measures  developed,  which  are  felt  to  be  of  interest  to  other 
inspectors  in  charge,  should  be  forwarded  to  the  Chief  Staff 
Officer  for  Employee  Development  and  Training.  Accidents 
and  injuries  should  be  reported  as  required  in  the  latest 
revision  of  AM  451.2. 

3.15  Inspectors,  especially  those  assigned  to  curing,  sau¬ 
sage,  canning  and  rendering  departments,  should  be  capable 
of  accurate  calculations  of  mathematical  percentages  and 
volume.  The  inspector  in  charge  or  supervisor  should  ex¬ 
plain  and  demonstrate  mathematical  problems  by  working 
examples  encountered  in  inspectional  duties.  In  promoting 
personnel  to  positions  requiring  accurate  mathematical 
calculations,  due  consideration  should  be  given  to  the  ability 
of  each  eligible  individual  to  perform  effectively. 

3.16  The  Meat  Inspection  Division  is  responsible  for  pre¬ 
emergency  planning  and  operations,  and  radiological  moni¬ 
toring.  This  includes  the  manning  of  assigned  monitoring 
stations  and  for  maintaining  a  capability  to  monitor  at  meat 
slaughtering  and  processing  plants  and  livestock  monitoring 
centers  subject  to  continuous  ARS  inspection.  The  booklet 
“USDA  Radiological  Monitoring  Program”  outlines  the 
Division’s  responsibility  for  planning  and  activating  such 
a  program.  Monitors  will  make  monthly  Operative  Ability 
Reports  and  submit  them  to  the  Chief  Staff  Officer  for 
Employee  Development  and  Training  every  6  months. 

3.17  The  following  procedures  have  been  established  to 
maintain  continuity  of  essential  functions  during  a  national 
defense  emergency : 

(a)  Relocation  of  Division  Operational  Headquarters. 
The  Department  has  arranged  for  relocation  of  the  opera¬ 
tional  headquarters  in  the  event  of  a  national  defense  emer¬ 
gency.  Standby  facilities  are  available  for  this  function 
and  are  referred  to  as  “Repoint.”  The  existence  of  “Re¬ 
point”  is  unclassified ;  however,  the  location  is  classified.  In 
the  event  of  a  national  defense  emergency,  the  operational 
headquarters  of  the  Meat  Inspection  Division  will  be  moved 
to  “Repoint.” 

(b)  Order  of  Succession  of  Division  Responsibility .  In 
the  event  that  all  communications  with  Division  headquar¬ 
ters  in  Washington,  D.C.,  and/or  “Repoint”  are  temporarily 
destroyed,  predesignated  personnel  will  assume  responsibil¬ 
ity  for  field  operations  of  the  Division  until  communications 
with  Division  headquarters  are  resumed.  The  designated 
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Acting  Division  Director  will  notify  all  Regional  Liaison 
Representatives  (see  ARS  Administrative  Memorandum 
No.  134.1)  that  he  has  assumed  temporary  direction.  Upon 
receipt  of  such  notice  from  the  designated  Acting  Division 
Director,  each  Meat  Inspection  Representative  on  the  ARS 
staff  associated  with  the  Regional  Liaison  Representatives 
will  report  to  him  and -act  under  his  supervision  in  the  same 
manner  as  though  reporting  to  the  Division  Director  in 
Washington,  D.C.,  or  “Repoint,”  The  order  of  succession 
of  the  Meat  Inspection  Division  responsibility  has  been 
established  in  AM  134.2. 

(c)  Action  To  Be  T aken  Following  an  Attack. 

(1)  In  the  absence  of  the  inspector  in  charge,  the  senior 
supervisor  at  each  station  will  assume  responsibility  for  di¬ 
rection  of  station  activities,  including  designation  of  acting 
supervisors  if  needed.  As  required,  inspectors  trained  in 
radiological  defense  will  do  monitoring  and  give  decisions 
regarding  the  wholesomeness  of  food  that  may  have  become 
contaminated  by  nuclear  explosion. 

(2)  The  person  in  charge  of  the  station  will,  as  quickly 
as  possible,  furnish  the  Assistant  Director  of  his  area  and 
the  Regional  Liaison  Representative  with  information  con¬ 
cerning  facilities  and  personnel  as  outlined  in  AM  413.2. 

(3)  The  inspector  in  charge  will  permit  the  use  of  new 
labeling  material  which  in  his  opinion  complies  with  the 
requirements  of  the  Federal  Meat  Inspection  Regulations 
until  he  has  been  informed  that  the  national  headquarters 
of  the  Meat  Inspection  Division  is  in  operation. 

(4)  On  receipt  of  properly  completed  application,  the  in¬ 
spector  in  charge  will  extend  Federal  meat  inspection  to 
other  facilities  which  he  finds  on  survey  to  be  adequate  to 
produce  clean,  sound,  and  wholesome  meat.  This  action  is 
to  be  taken  until  the  national  headquarters  is  known  to  be 
in  operation. 

(5)  Samples  for  chemical  or  pathological  examination 
should  be  held  at  the  station  until  word  has  been  received 
that  the  laboratories  are  in  operation  or  have  been 
reestablished. 

(6)  Various  reports  of  operation,  including  time  reports, 
should  be  held  at  the  station  until  instructions  for  forward¬ 
ing  them  are  received. 

(d)  C ooperation  With  State  and  Local  Defense  Agencies. 
Immediately  following  an  attack  all  personnel  should  co¬ 
operate  fully  with  State  and  local  civil  defense  agencies  in 
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an  effort  to  save  lives  and  property.  Meat  inspection  em¬ 
ployees  trained  in  radiological  defense  will  be  expected  to 
use  their  specialized  training  to  the  fullest  extent.  As  meat 
production  facilities  again  become  operative,  employees 
should  reduce  their  wTork  with  civil  defense  agencies  to  the 
extent  necessary  to  assure  full  attention  to  their  responsi¬ 
bilities  as  meat  inspectors. 

(e)  References: 

(1)  ARS  Administrative  Memorandum  No.  133.1. 

(2)  ARS  Administrative  Memorandum  No.  134.1. 

(3)  ARS  Administrative  Memorandum  No.  134.2. 

(4)  ARS  Administrative  Memorandum  No.  413.2. 

(5)  ARS  Administrative  Memorandum  No.  450.5. 

3.18  Each  Inspector  in  Charge  should  assemble  and  for¬ 
ward  weekly  to  the  Washington  office  all  references  in  the 
local  press  concerning  the  production,  inspection,  or  use  of 
meat  and  meat  food  products.  The  entire  station  force  is 
expected  to  cooperate  in  gathering  this  information. 

PART  4 — APPLICATIONS  FOR  INSPECTION  OR  EX¬ 
EMPTION:  RETAIL  BUTCHERS,  RETAIL  DEALERS, 

AND  FARMERS 

4.1  Applications  for  inspection  are  made  on  Form  MI 
401.  The  application  should  be  forwarded  in  duplicate  to 
the  Washington  office,  and  if  approved  and  inspection  is 
granted,  one  copy  will  be  returned  to  the  inspector  in  charge 
for  his  files. 

The  inspector  should  bear  in  mind  that  the  applicant  for 
inspection  signs  the  following  statement  before  inspection 
is  granted : 

“If  inspection  is  granted  under  this  application,  it  is 
hereby  expressly  agreed  to  conform  strictly  to  all  Federal 
regulations  and  orders  pertaining  to  meat  inspection  as  they 
apply  to  the  within-mentioned  plant,  and  it  is  guaranteed 
that  said  plant  will  be  maintained  in  a  sanitary  condition 
and  that  adequate  equipment  and  facilities  for  conducting 
Federal  inspection  and  operating  the  plant  will  be  provided 
and  maintained.” 

4.2  The  original  copy  of  the  application  for  a  certificate 
of  exemption  from  inspection  should  be  forwarded  through 
the  office  of  the  inspector  in  charge  to  the  Washington  of¬ 
fice.  The  application  is  made  on  Form  MI  417-3,  and  the 
comments  of  the  inspector  in  charge  regarding  the  business 
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of  the  applicant  and  the  suitability  of  the  applicant’s  plant 
are  made  on  Form  MI  417-2,  supplemented  if  necessary  by 
letter  from  the  inspector  in  charge.  Here  again  it  is  desired 
to  stress  the  importance  of  the  comments  and  recommen¬ 
dations  by  the  inspector  in  charge. 

4.3  (a)  To  obtain  a  certificate  of  exemption  from  Federal 

meat  inspection,  which  will  permit  the  holder  thereof  to 
ship  or  transport  interstate,  meat  and  meat  food  products 
not  bearing  the  mark  of  Federal  inspection,  it  is  necessary 
that  the  applicant  be  a  “retail  butcher”  or  a  “retail  dealer” 
as  defined  in  the  Meat  Inspection  Act.  This  means  that 
insofar  as  his  meat  business  is  concerned  he  is  engaged 
chiefly  in  selling  meat  or  meat  products  to  consumers  only. 
It  is  also  necessary  that  he  meet  applicable  regulatory 
requirements. 

(b)  A  certificate  of  exemption  authorizes  a  “retail  butch¬ 
er”  or  a  “retail  dealer”  to  ship  or  transport-  interstate  each 
week  to  consumers  and  meat  retailers — but  not  to  whole¬ 
salers — dressed  carcasses  or  fresh  meat  therefrom  not  bear¬ 
ing  the  mark  of  Federal  inspection  in  an  amount  not  in 
excess  of  that  stated  in  the  Meat  Inspection  Act.  It  also 
authorizes  him  to  ship  or  transport  to  consumers  only  prod¬ 
ucts  other  than  fresh  meat;  that  is,  meat  and  meat  food 
products  which  have  been  salted,  cured,  canned,  prepared 
as  sausage,  lard,  or  other  meat  food  products  not  bearing 
the  mark  of  Federal  meat  inspection.  By  “consumers”  is 
meant  families,  hotels,  restaurants,  clubs,  and  the  like,  who 
utilize  the  meat  or  product  in  the  preparation  of  meals  or 
lunches  on  their  premises. 

(c)  If  the  applicant  disposes  of  meat  food  products  of  a 
kind  likely  to  be  eaten  without  cooking  in  the  home  or  other 
place  of  consumption  and  which  contain  pork  muscle  tis¬ 
sue,  the  product,  or  the  pork  muscle  ingredient  thereof, 
must  be  treated  to  destroy  possible  live  trichinae,  in  accord¬ 
ance  with  one  of  the  methods  prescribed  in  section  18.10 
of  the  Federal  Meat  Inspection  Regulations.  Also,  his  place 
must  meet  the  sanitary  requirements  set  out  in  section  8.3. 

(d)  No  nuisance  such  as  fly  breeding  places,  rat  infesta¬ 
tion,  cockroach  infestation,  rubbish  heaps,  decomposing 
animal  material,  polluted  water  supply,  insanitary  drainage 
disposal,  and  leaking  floors,  is  allowed  on  the  premises  of 
an  exempted  establishment.  These  requirements  are  in¬ 
cluded  in  the  printed  matter  at  the  bottom  of  the  applica- 
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tion,  and  signing  the  application  constitutes  an  agreement 
to  comply  with  the  Regulations. 

(e)  Horse  meat  or  a  horse- meat  product  may  not  be  pre¬ 
pared,  handled,  or  stored  in  an  establishment  operating 
under  a  certificate  of  exemption  from  inspection. 

4.4  The  application  should  be  made  out  in  the  exact 
name  desired  on  the  certificate  of  exemption.  On  the  bot¬ 
tom  of  the  reverse  side  of  the  application,  the  applicant 
should  give  the  location  of  his  place  of  business;  also,  the 
mailing  address  if  it  is  different  from  the  location. 

4.5  Nonfederally  inspected  “chip”  steaks  and  hamburger 
are  meat  food  products  and  can  be  shipped  interstate  to 
consumers  only  under  a  certificate  of  exemption.  They  are 
not  considered  fresh  meat. 

4.6  All  establishments  issued  a  certificate  of  exemption 
will  be  assigned  to  an  official  station  in  the  area  for  periodic 
review.  A  list  of  these  retail  meat  dealers  will  be  published 
at  regular  intervals,  and  the  inspector  in  charge  will  ar¬ 
range  for  a  review  of  the  business  and  premises  of  retail 
meat  dealers  assigned  to  his  station  at  least  once  each  6 
months,  unless  other  arrangements  for  review  have  been  made 
by  the  Assistant  Director.  In  addition  to  the  specific  re¬ 
quirements  outlined  in  the  Meat  Inspection  Regulations,  the 
following  factors  should  be  considered  in  making  this  routine 
review : 

(a)  The  name  and  location  should  be  the  same  as  on  the 
official  certificate;  ownership  same  as  on  the  application,  if 
available. 

(b)  The  inspector  should  ascertain  that  the  meat  busi¬ 
ness  is  still  classified  as  retail  in  character — more  than  50 
percent  of  the  volume  or  amount  of  the  meat  sales  must  be 
directly  to  consumers  (consumers  for  this  purpose  includes 
families,  hotels,  and  restaurants) .  In  making  this  determi¬ 
nation  the  total  overall  business  of  the  applicant  both  within 
the  State  where  the  business  is  located  and  the  interstate 
business  must  be  taken  into  consideration.  If  there  is  any 
doubt  as  to  whether  the  business  should  be  classified  as  re¬ 
tail  in  character,  it  is  the  meat  dealer’s  responsibility  to 
furnish  the  necesary  substantiating  information — such  as 
his  books  or  sales  slips. 

(c)  The  inspector  should  inquire  as  to  whether  the  proper 
shipper’s  certificates,  as  required  by  section  25.10  of  the 
Regulations,  are  being  executed  for  all  interstate  shipments 
of  unmarked  product.  The  type  of  interstate  shipments 
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should  be  reviewed — fresh  meat  not  bearing  the  marks  of 
inspection  may  be  shipped  interstate  to  consumers  and  to 
other  retail  stores  within  the  limits  prescribed  in  paragraph 
21  of  the  Meat  Inspection  Act.  A  review  of  the  sales  slips 
should  be  made  on  interstate  shipments  of  nonfederally  in¬ 
spected  meat  food  products  to  be  certain  that  such  prod¬ 
ucts  are  being  shipped  to  consumers  only  and  not  to  retail 
stores  for  resale. 

(d)  If  at  all  possible  the  inspector  should  check  the  ac¬ 
curacy  of  the  records  maintained  by  the  dealer  by  visiting 
one  or  more  of  his  interstate  customers  and  checking  the 
volume  of  sales  and  type  of  product  being  shipped. 

(e)  Sanitation.  The  premises  should  be  checked  for  com¬ 
pliance  with  section  8.3  of  the  Regulations. 

(f)  Each  type  of  meat  food  product  to  be  shipped  inter¬ 
state  under  the  certificate  of  exemption  must  be  checked 
for  compliance  with  all  applicable  parts  of  the  Regulations, 
such  as  labeling,  the  use  of  preservatives,  added  substances 
in  smoked  meats,  added  substances  in  cured  beef  products, 
and  sausage  requirements.  Laboratory  samples  should  be 
taken  with  a  request  for  whatever  specific  information  is 
desired. 

(g)  A  report  using  MI-417-6,  “Report  on  Premises  and 
Business  of  Retail  Meat  Dealer  Holding  Exemption  Cer¬ 
tificate,”  should  be  made  of  each  visit  to  an  exempted  estab¬ 
lishment.  The  report  should  be  forwarded  to  the  Wash¬ 
ington  office,  attention  Chief  Staff  Officer  for  Procedures 
and  Requirements.  Failure  to  comply  with  the  Regulations, 
and  any  change  in  firm  name  or  location,  should  be  reported 
promptly.  Exemption  certificates  that  are  no  longer  re¬ 
quired  by  holders  thereof  should  be  recovered  and  forwarded 
to  the  Washington  office  with  appropriate  comments. 

4.7  Whenever  a  new  application  for  inspection  or  for  a 
certificate  of  exemption  from  inspection  is  necessary  be¬ 
cause  of  a  change  of  ownership,  change  of  name,  change  in 
form  of  organization,  or  change  in  location,  the  effective 
date  of  the  change  should  be  specified,  either  on  the  appli¬ 
cation  or  in  an  accompanying  letter.  An  application  for 
Federal  meat  inspection  or  exemption  from  inspection  and 
the  grant  of  inspection  and  issuance  of  a  certificate  of  ex¬ 
emption  serve,  among  other  things,  to  identify  the  party 
that  is  to  be  held  responsible  for  the  maintenance  of  satis¬ 
factory  conditions  and  compliance  with  the  Meat  Inspec- 
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tioji  Regulations  at  the  establishment.  Accordingly,  a 
change  in  ownership  must  be  recorded  at  the  Washington 
office  as  soon  as  practicable.  Either  the  management  of 
the  establishment  or  the  inspector  in  charge  may  inform 
the  Washington  meat  inspection  office  of  any  change  in  this 
connection. 

As  a  guide  it  seems  desirable  that  the  three  usual  types 
of  parties  involved  in  grants  of  inspection  or  exemption 
therefrom  be  considered,  namely,  an  individual,  a  partner¬ 
ship,  or  a  corporation.  When  the  business  of  an  individual 
is  purchased  or  otherwise  transferred  to  another  party  the 
change  in  management  calls  for  a  new  application  by  the 
new  management.  When  there  is  a  change  in  partnership 
involving  any  of  the  partners,  the  result  is  a  new  partnership, 
and  a  new  application  is  required.  So  long  as  a  corporation 
as  originally  incorporated  continues  in  control  of  an  estab¬ 
lishment,  changes  in  the  ownership  of  the  shares  of  the 
corporation  or  a  change  of  officers  do  not  effect  a  change 
in  the  identity  of  the  party  (the  corporation)  in  control 
of  the  establishment,  and  a  new  application  is  not  necessary. 
If  a  new  corporation  is  formed  to  take  the  place  of  the  one 
to  which  inspection  is  granted,  or  if  the  business  of  an 
individual  or  a  partnership  is  taken  over  by  a  corporation, 
or  if  a  corporation  is  liquidated  and  the  assets  are  taken 
over  by  an  individual,  a  partnership,  or  another  corporation, 
a  new  application  is  required. 

The  control  of  the  establishment,  as  mentioned  above, 
has  reference  to  the  control  of  the  business  on  the  premises 
without  reference  to  the  ownership  of  the  premises,  which 
may  be  vested  in  another  party  altogether,  in  which  case 
the  party  controlling  the  business  at  the  establishment 
usually  exercises  authority  over  the  premises  by  virtue  of  a 
lease  from  the  owner. 

When  there  is  to  be  a  change  in  the  ownership  at  an 
establishment  such  as  requires  a  new  application  for  in¬ 
spection,  it  should  be  accompanied  with  a  request  from  the 
management  holding  the  current  grant  for  withdrawal  of 
inspection  which  is  in  its  name.  The  date  on  which  the 
transfer  is  to  take  effect  should  be  given. 

4.8  Information  giving  the  name  of  each  tenant  operat¬ 
ing  in  an  official  establishment,  the  scope  of  his  operations, 
and  a  description  of  the  part  of  the  premises  which  he 
occupies  should  be  forwarded  in  writing  by  a  responsible 
official  of  the  firm  to  which  inspection  has  been  granted, 
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through  the  office  of  the  inspector  in  charge  to  the  Washington 
office.  Information  covering  changes  with  respect  to  the 
status  of  such  tenants  should  also  be  forwarded  in  a  like 
manner.  The  owner  or  operator  of  the  official  establishment 
holding  the  grant  of  inspection  is  responsible  for  all  oper¬ 
ations  in  the  establishment,  including  those  of  the  tenant, 
insofar  as  they  affect  the  maintenance  of  inspection. 

4.9  (a)  Whenever  any  drawings  showing  proposed  re¬ 

modeling  or  new  construction  at  an  official  establishment  are 
presented  for  approval  in  accordance  with  section  4.2  of 
the  Regulations,  they  should  be  forwarded  through  the  office 
of  the  inspector  in  charge.  He  should  examine  the  pro¬ 
posal  carefully  to  determine  whether  it  is  fully  illustrated 
with  sufficient  information  to  permit  a  proper  evaluation 
of  the  proposal  and  to  determine  compliance  with  inspec¬ 
tion  requirements.  In  this  connection  full  use  should  be 
made  of  the  sample  drawings  and  specifications  contained 
in  the  Agriculture  Handbook  No.  191,  aU.S.  Inspected  Meat 
Packing  Plants.” 

If  changes  are  needed,  the  inspector  in  charge  should 
endeavor  to  have  them  made  before  sending  the  drawings 
to  Washington.  If  these  changes  cannot  be  agreed  upon 
locally,  the  inspector  in  charge  should  forward  the  drawings 
to  Washington  with  his  comment  and  recommendations. 
In  the  event  drawings  are  received  without  such  informa¬ 
tion  from  the  inspector  in  charge,  they  may  be  returned  to 
him  to  be  resubmitted  in  the  manner  outlined  above. 

If  the  drawings  amend  or  supersede  previously  approved 
drawings,  the  sheet  or  job  number  or  both,  and  the  date  of 
approval  should  be  given  in  the  letter  of  transmittal. 

(b)  The  following  procedures,  which  should  be  observed 
in  determining  conformity  of  projects  with  approved  draw¬ 
ings,  outline  the  responsibilities  of  inspectors  in  charge 
with  respect  to:  (1)  Surveying  proposed  establishments  to 
determine  compliance  with  approved  drawings  and  speci¬ 
fications  and  general  readiness  for  inspection,  (2)  surveil¬ 
lance  of  construction  at  official  establishments  involving 
plant  enlargement  or  remodeling  projects  to  assure  com¬ 
pliance  with  approved  drawings,  and  (3)  reporting  the 
results  of  such  surveys  and  observations  to  the  Washington 
office. 

(c)  Each  inspector  in  charge  having  the  responsibility 
for  determining  whether  a  proposed  establishment  or  addi¬ 
tions  to  or  alterations  at  existing  inspected  plants  are  in 
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conformity  with  approved  blueprints  and  specifications 
should  supply  himself  with  at  least  the  following : 

(1)  A  good  scale  rule  for  assistance  in  interpreting  the 
drawings. 

(2)  An  accurate  tape  measure  (preferably  metal)  for 
taking  exact  measurements  of  floor  areas,  rail  heights, 
door  widths,  etc. 

(3)  A  soft  colored  pencil  for  noting  deficiencies  or  de¬ 
viations  on  the  drawings. 

(4)  A  good  light  meter  for  accurately  determining  the 
foot  candles  of  lighting  provided  in  various  places  in  the 
project. 

The  foregoing  articles  may  be  borrowed  from  the  plant 
if  they  are  not  otherwise  readily  available  to  the  surveyor 
of  the  project. 

(d)  Before  beginning  the  survey  of  a  proposed  plant  or 
department,  the  inspector  should  carefully  read  the  speci¬ 
fications  accompanying  the  drawings  and  become  at  least 
reasonably  familiar  with  the  general  floor  plan  arrangements 
and  other  important  features,  such  as  rail  heights,  and  type 
of  ventilation,  illustrated  in  the  blueprints  themselves.  He 
should  keep  in  mind  that  some  of  the  most  important 
standards  to  be  met  are  often  included  only  in  the  specifi¬ 
cations.  These  include  such  items  as  the  screening  of  win¬ 
dows,  details  of  potable  water  supply  and  sewage  disposal 
systems,  trapping  of  floor  drains,  and  construction  of 
equipment. 

Inspectors  surveying  projects  should  become  thoroughly 
familiar  with  the  various  materials  used  in  constructing  es¬ 
tablishments  and  with  the  different  kinds  of  finishes  of 
floors,  walls,  and  ceilings  in  order  to  make  a  determination 
that  the  construction  is  strictly  in  compliance  with  the  ap¬ 
proved  drawings  and  specifications. 

Inspectors  should  also  assure  themselves  that  they  fully 
understand  the  various  symbols  used  by  draftsmen  to  indi¬ 
cate  such  details  as  windows,  doors,  overhead  rails,  refrig¬ 
eration  units,  skylights,  supporting  columns,  and  floor  drains. 

If  the  inspector  has  any  doubt  about  any  detail  in  the 
drawings,  he  can  obtain  assistance  in  a  proper  interpreta¬ 
tion  at  most  plants  from  engineers  or  other  personnel. 

(e)  In  conducting  the  survey,  inspectors  must  check  for 
conformity  with  drawings  by  actually  measuring  important 
items  such  as  ceiling  and  rail  heights ;  spacing  of  operations 
in  slaughtering  department;  door  widths;  distances  between 
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a  plumb  line  from  overhead  rails  and  adjacent  foot  plat¬ 
forms,  columns,  or  walls ;  and  spacing  of  fixed  pieces  of  equip¬ 
ment  in  relation  to  the  wall. 

Location  of  floor  drains  and  the  pitch  of  floors  toward 
the  drains;  number,  type,  and  location  of  hand-washing 
facilities  (including  liquid  soap,  individual  towels,  and  used 
towel  receptacles)  ;  and  hot  and  cold  water  hose  connections 
should  be  carefully  noted  and  checked  against  the  draw¬ 
ings  and  specifications  as  should  the  type  and  location  of 
all  major  pieces  of  equipment. 

The  facilities  in  the  employees’  welfare  rooms  and  the 
inspector’s  office  should  be  examined  and  a  determination 
made  as  to  whether  they  are  as  illustrated  or  described  in 
the  drawings  and  specifications  and  whether  the  facilities 
are  adequate  for  the  number  of  employees  at  the  plant. 

(f)  The  adequacy  of  ventilation  in  all  nonrefrigerated 
work  areas  and  welfare  rooms  and  of  the  facilities  for  main¬ 
taining  refrigerated  work  spaces  at  the  temperature  desig¬ 
nated  on  the  drawings  should  be  determined. 

(g)  It  should  be  definitely  established  whether  the  water 
supply  is  adequate  in  volume  and  properly  distributed  in 
the  plant.  In  those  places  requiring  hot  water  at  a  specific 
temperature,  a  check  should  be  made  to  see  if  such  require¬ 
ments  can  actually  be  fulfilled. 

(h)  The  outside  premises  should  be  examined  to  deter¬ 
mine  if  such  items  as  hard  surfaced  roadways;  paved  ve¬ 
hicular  areas;  paved,  drained,  and  curbed  livestock  pens 
(equipped  with  suspect  pens  and  squeeze  gate,  artificial  light¬ 
ing,  cleanup  hose  connections,  etc.)  ;  paved  areas  around 
catchbasins;  and  the  like  conform  to  the  approved  draw¬ 
ings  and  specifications. 

(i)  Obviously  the  above  does  not  cover  all  points  to  be 
considered  in  the  course  of  a  survey  but  is  intended  as  a 
reminder  of  some  of  the  more  important  aspects.  The 
foundation  for  the  proper  conduct  of  operations  and  inspec¬ 
tion  is  a  properly  constructed  and  equipped  plant,  and  in¬ 
spectors  in  charge  must  give  adequate  attention  to  surveys 
in  order  to  assure  that  proper  facilities  are  provided. 

(j)  If  the  inspector  observes  important  deficiencies  dur¬ 
ing  the  survey,  he  should  keep  a  good  set  of  notes  regarding 
the  deficiencies  or  deviations.  At  the  first  opportunity 
after  completing  the  examination  of  the  project,  the  in¬ 
spector  should  make  a  full  written  report  to  the  company 
regarding  such  items,  listing  specifically  and  in  detail  those 
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changes  and/or  additions  required  before  the  facilities  will 
be  accepted.  The  plant  should  be  instructed  to  inform  the 
inspector  in  charge  when  the  corrections  have  been  com¬ 
pleted  so  that  another  survey  can  be  made.  A  copy  of  the 
inspector’s  report  should  be  forwarded  to  the  Washington 
office  and  to  the  Assistant  Director  of  the  area. 

In  new  plants,  recommendations  for  inauguration  of  in¬ 
spection  should  not  be  made  until  the  plant  is  in  conform¬ 
ity  with  the  drawings  and  specifications  and  is  otherwise 
ready  for  the  inspection.  Recommendations  for  inaugura¬ 
tion  of  inspection  should  always  include  certification  by 
the  inspector  in  charge  that  the  plant  is  substantially  in 
conformity  with  the  approved  drawings  in  all  important 
respects.  A  statement  should  also  be  made  that  letters  are 
in  the  possession  of  the  inspector  in  charge  from  the  public 
health  authority  in  the  area  certifying  that  the  potable 
water  supply  meets  the  standards  of  the  U.S.  Public  Health 
Service  and  that  the  plant  sewage  system  is  acceptable. 
Such  letters  should  not  be  forwarded  to  the  Washington 
office,  but  should  be  kept  in  the  station  file  for  the  plant. 

The  use  of  new  or  remodeled  departments  should  not  be 
allowed  until  the  facilities  are  in  accord  with  the  approved 
plans  in  all  important  respects. 

(k)  If  certain  minor  deficiencies  from  the  approved  draw¬ 
ings  and  specifications  are  noted  during  a  survey  such  as, 
for  example,  a  slight  relocation  of  a  lavatory  (hand-washing 
basin),  hot  and  cold  water  hose  connections,  or  a  piece  of 
equipment  that  does  not  interfere  in  any  way  with  the  ef¬ 
ficient  utilization  of  the  facility,  the  proper  conduct  of 
inspection,  or  the  proper  sanitary  maintenance  of  the  depart¬ 
ment,  inspectors  in  charge  may  accept  such  deviations  at 
their  own  discretion  and  without  including  them  in  any 
report  to  the  company  or  to  the  Washington  office.  All  other 
items  of  nonconformity  must  be  corrected  or  cleared  with 
the  Washington  office  before  acceptance. 

(l)  As  soon  as  practicable  when  proposed  plants  are  being 
readied  for  inspection  or  when  major  enlargements  of  existing 
plants  involving  a  probable  increase  in  production  or  in¬ 
spection  requirements  are  under  construction,  inspectors  in 
charge  should  work  out  with  the  Assistant  Director  of  the 
area  plans  for  furnishing  the  necessary  inspection  personnel, 
including  initiation  of  action  leading  to  proper  classification 
of  the  necessary  inspect  ion  positions. 
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At  the  time  inspectors  in  charge  recommend  inauguration 
of  inspection  at  a  new  establishment,  a  statement  should  be 
made  regarding  the  number  of  additional  personnel  required 
to  perform  inspection  duties  in  the  new  facilities  and  whether 
or  not  arrangements  have  been  completed  for  supplying 
sufficient  inspectors  to  fill  the  new  positions. 

4.10  Approved  drawings  that  are  5  years  old,  for  plants 
in  which  inspection  has  not  been  begun,  are  deemed  out  of 
date.  The  inspector  in  charge  should  ask  the  owners  for 
a  letter  relative  to  the  disposition  to  be  made  of  the  drawings 
(return  or  destruction).  A  copy  of  the  reply  should  be 
sent  to  the  Washington  office.  If  the  drawings  are  to  be 
returned,  this  may  be  done  without  further  instructions  from 
Washington  after  obliteration  of  the  marks  of  approval. 
This  same  procedure  should  be  applied  to  drawings  that 
have  been  on  file  5  years  after  withdrawal  of  inspection. 

4.11  Inspectors  in  charge  should  review  blueprints  at 
least  yearly  to  make  certain  that  only  active  sets  are  main¬ 
tained.  When  projects  have  been  completed,  the  Washington 
office  should  be  notified  promptly  on  MI  Form  423.  When 
approved  drawings  are  superseded,  the  superseded  drawings 
should  be  removed  from  the  files  and  destroyed. 

4.12  When  blueprint  files  contain  numerous  paster  draw¬ 
ings,  the  inspector  in  charge  should  request  the  establishments 
to  provide  blueprints  of  drawings  incorporating  all  the  in¬ 
formation  contained  in  the  various  paster  drawings  so  that 
the  old  drawings  may  be  removed  from  the  files. 

4.13  When  projects  have  been  abandoned,  the  action  indi¬ 
cated  for  projects  5  years  old  should  be  taken  immediately, 
and  reported  to  the  Washington  office  on  MI  Form  423. 

4.14  The  inspector  in  charge  should  be  sure  that  blue¬ 
prints  of  drawings  submitted  for  approval  are  in  strict 
accordance  with  instructions  contained  on  pages  2  and  3  of 
the  booklet  “U.S.  Inspected  Meat  Packing  Plants.”  How¬ 
ever,  if  the  revision  consists  of  paster  drawings  and  the 
management  of  the  establishment  is  unable  to  submit  his 
previously  approved  master  drawing,  the  station  copy  should 
be  forwarded  with  a  request  that  it  be  returned  after  micro¬ 
filming. 

These  requirements  are  waived  for  plants  for  which  in¬ 
spection  is  pending  since  drawings  are  not  microfilmed  until 
after  inspection  is  inaugurated. 
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PART  5— OFFICIAL  NUMBERS  AND  INAUGURATION 

OF  INSPECTION 

5.1  Grants  of  inspection  are  forwarded  to  the  inspector 
in  charge  rather  than  to  the  owner  or  operator  of  the  es¬ 
tablishment.  The  inspector  in  charge  or  one  of  his  sub¬ 
ordinates  should  hand  the  grant  of  inspection  to  a  respon¬ 
sible  official  of  the  establishment  at  the  time  inspection  is 
inaugurated.  The  inspector  in  charge  should  not  inaugu¬ 
rate  inspection  until  the  requirements  of  section  5.3  of  the 
Regulations  have  been  complied  with. 

5.2  Inspectors  in  charge  should  report  to  the  Washing¬ 
ton  office,  by  letter,  official  establishments  at  which  no  meat 
or  meat  food  product  is  being  prepared  for  any  one  of  the 
following : 

(a)  Transportation  in  interstate  or  foreign  commerce. 

(b )  Shipment  to  other  official  establishments. 

(c)  Sale  to  governmental  agencies. 

5.3  The  inspector  in  charge  should  also  furnish  a  sepa¬ 
rate  report  for  each  establishment  that  may  suspend  oper¬ 
ations  or  become  inoperative,  stating  the  reasons,  if  ascer¬ 
tainable,  for  not  operating,  and  the  prospect  of  resumption 
of  operations.  Included  in  the  report  should  be  the  disposi¬ 
tion  of  personnel  affected  by  the  change  in  operations.  Some 
official  establishments  suspend  operations  requiring  Federal 
meat  inspection  during  the  summer  months  and  engage  in 
canning  fruits  and  vegetables.  Others  may  engage  in  the 
preparation  of  nonmeat  foods  or  experience  inactive  periods 
or  periods  of  reduced  operations.  Inspectors  in  charge 
should  take  full  advantage  of  such  opportunities  to  use 
annual  leave,  thereby  reducing  to  a  minimum  absences  dur¬ 
ing  the  busy  fall  and  winter  months. 

5.4  It  is  imperative  that  inspectors  in  charge  report  im¬ 
mediately  to  the  Assistant  Director  of  the  area  any  emer¬ 
gency  at  the  station,  such  as  a  strike,  flood,  or  fire,  which 
might  result  in  a  work  stoppage.  The  report  should  be  made 
in  accordance  with  the  requirements  of  the  latest  edition  of 
AM  413.2  entitled  “Work  Stoppages  in  Connection  with 
Strikes,  Floods,  or  Other  Emergency  Conditions.” 

The  inspector  in  charge  will  then  be  instructed  concerning 
the  course  of  action  that  should  be  followed.  Assistant 
Directors  are  responsible  for  keeping  the  Washington  office 
of  the  Division  informed.  Surplus  employees  should  be 
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kept  on  standby  status  until  they  receive  instructions  to 
the  contrary. 

PART  6— ASSIGNMENT  OF  DIVISION  EMPLOYEES 

6.1  (a)  Many  times  it  is  important  to  those  in  the  Wash¬ 

ington  office  to  know  whether  inspectors  in  charge  or 
chemists  in  charge  are  in  a  duty  status  or  on  annual  leave. 
This  applies  also  when  an  inspector  in  charge  or  chemist  in 
charge  is  absent  on  extended  sick  leave.  At  many  of  the 
smaller  stations,  leave  relief  is  furnished  from  a  larger  sta¬ 
tion  and  periods  of  annual  leave  are  arranged  between  the 
relieving  station  and  the  inspector  in  charge  requesting 
leave.  We  do  not  want  to  disturb  this  method  of  arrang¬ 
ing  leave.  An  inspector  in  charge  or  chemist  in  charge 
should  forward  reports  on  such  leave  to  the  Assistant  Di¬ 
rector  of  his  area  with  a  copy  to  the  Washington  office. 
He  should  allow  time  enough  so  that  Assistant  Directors 
may  have  this  information  in  planning  field  visits  and  for 
other  purposes.  He  should  also  furnish  the  name  of  the 
person  designated  as  acting  inspector  in  charge  or  acting 
chemist  in  charge. 

(b)  It  is  not  necessary  to  forward  Form  SF-71  for  ap¬ 
proval.  Since  all  field  employees  are  now  preparing  their 
own  Forms  BFD-95,  it  is  sufficient  to  sign  for  annual  leave 
on  this  form.  Form  SF-71  should  be  used  for  requesting 
LWOP,  advanced  sick  leave,  and  sick  leave  requiring  a  doc¬ 
tor’s  certificate.  This  is  not  intended  to  interfere  with 
emergency  leave  when  it  is  not  possible  to  give  advance  no¬ 
tice.  If  the  inspector  in  charge  or  chemist  in  charge  has 
an  extended  illness  and  is  not  able  to  report,  the  relieving 
person  should  notify  the  Assistant  Director’s  office,  giving 
any  pertinent  information  that  can  be  obtained. 

(c)  ARS  Administrative  Memorandum  No.  402.6  entitled 
“Leave”  spells  out  the  policy  and  practice  of  the  Depart¬ 
ment  and  ARS  with  respect  to  leave.  A  portion  of  the  above- 
mentioned  memorandum  reads  as  follows : 

It  shall  be  the  responsibility  of  supervisors  to  schedule  absences 
of  annual  leave  in  a  systematic  way  and  sufficiently  in  advance  to 
(a)  maintain  the  necessary  work  force,  (ft)  minimize  absences  during 
peak  workload  periods,  (c)  permit  employees  to  make  adjustments  in 
their  plans  in  order  to  meet  work  requirements,  and  ( d )  prevent  loss 
of  any  leave  due  employees. 
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Inspectors  in  charge  should  make  full  use  of  the  entire 
“leave  year”  in  arranging  annual  leave  at  their  station. 
Annual  leave  should  be  arranged  to  maintain  the  most  effi¬ 
cient  and  effective  work  force  possible  throughout  the  leave 
year. 

(d)  Each  supervisor  will  be  responsible  for  having  a 
time  and  attendance  report  properly  maintained  for  each 
employee  under  his  supervision.  This  may  be  accomplished 
by :  ( 1 )  having  a  timekeeper  maintain  the  time  and  attend¬ 
ance  reports,  (2)  maintaining  the  time  and  attendance  re¬ 
ports  himself,  or  (3)  permitting  the  employee  to  maintain 
and  sign  his  own  time  and  attendance  report. 

The  person  maintaining  the  time  and  attendance  report 
is  considered  to  be  the  timekeeper.  Each  time  and  attend¬ 
ance  report  should  be  signed  by  the  timekeeper.  In  addi¬ 
tion,  the  time  and  attendance  report  should  be  reviewed  and 
initialed  by  the  employee’s  supervisor  or  other  responsible 
official  (if  other  than  the  timekeeper),  except  in  those 
instances  where  the  employee’s  duty  location  is  away  from 
the  supervisor’s  duty  location  and  it  is  impractical.  Top 
supervisory  officials  whose  time  and  attendance  reports  are 
maintained  by  a  timekeeper  should  initial  their  own  time  and 
attendance  reports  where  it  is  impractical  to  obtain  the 
initials  of  their  superior. 

All  overtime  for  laboratory  and  administrative  personnel 
must  be  ordered  and  approved  on  an  individual  basis  by 
their  respective  supervisors. 

6.2  (a)  Access  to  a  federally  inspected  meat  packing  es¬ 

tablishment  is  a  right  guaranteed  to  inspectors  having  of¬ 
ficial  duties  in  such  establishment  but  applies  only  to  those 
assigned  to  such  establishment.  The  same  applies  to  other 
places  where  inspectors  are  assigned,  such  as  import  inspec¬ 
tion  on  docks  or  in  warehouses.  Inspectors  are  assigned 
only  after  a  request  for  inspection  service  has  been  filed 
and  the  applicant  has  furnished  the  necessary  facilities  in¬ 
cluding  an  assurance  that  the  inspector  will  be  able  to  work 
without  interference.  Persons  other  than  inspectors  as¬ 
signed  to  inspection  duties  must  be  regarded  as  visitors, 
and  they  may  be  admitted  to  places  where  inspectors  are 
assigned  only  when  they  are  acceptable  to  the  management. 

(b)  It  is  not  our  intention  that  inspectors  will  request 
permission  for  foreign  visitors  to  be  admitted.  To  do  so 
would  assume  responsiblity  for  their  actions  and  also  for 
their  safety.  Therefore,  such  permission  should  be  obtained 
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by  the  person  himself  or  in  his  behalf  by  a  sponsoring 
agency.  This  principle  has  been  followed  carefully  in  mak¬ 
ing  arrangements  for  visitors  from  foreign  countries.  Most 
foreign  visitors  are  sponsored  by  a  governmental  agency. 

(c)  The  Office  of  International  Relations  in  ARS  partici¬ 
pates  in  setting  up  schedules,  and  the  Foreign  Agricultural 
Service  or  other  organization  makes  the  contacts  necessary 
to  obtain  permission  for  such  visitors  to  be  admitted  to  in¬ 
spected  premises.  Arrangements  for  visits  to  warehouses 
and  docks  in  port  areas  are  usually  made  by  the  Consular 
office  of  the  visitor’s  country.  Inspectors  in  charge  will  re¬ 
ceive  from  this  office,  or  from  the  Office  of  International 
Relations  in  ARS  after  consultation  with  us,  information 
concerning  proposed  visitors  and  the  manner  in  which  their 
training  is  to  be  handled. 

(d)  In  order  that  an  accurate  record  may  be  maintained 
and  that  we  may  be  appropriately  reimbursed,  a  brief  re¬ 
port  should  be  made  to  this  office  giving  the  names  of  the 
persons  consulting  with  or  participating  in  the  training  of 
visitors  and  the  time  spent  by  each. 

(e)  Leaflet  PA-289,  “50  Years  of  Meats  With  Approval,” 
is  suitable  for  distribution  to  visitors,  and  inspectors  in 
charge  are  encouraged  to  work  out,  with  those  conducting 
tours,  arrangements  for  distributing  the  leaflet  to  those  in¬ 
terested.  Supplies  of  the  leaflet  should  be  ordered  in  the 
usual  manner. 

6.3  The  official  badge  should  be  worn  over  the  left  breast 
on  the  outer  clothing  of  each  employee  assigned  to  ante¬ 
mortem  inspection,  post-mortem  inspection,  and  supervision 
of  processing  operations  while  these  duties  are  being 
performed. 

6.4  Many  inspection  positions  require  the  inspector  to 
travel  from  one  location  to  another  in  the  performance  of 
his  duties.  Frequently  public  transportation  is  not  readily 
accessible  or  practical,  and  it  becomes  necessary  for  the  in¬ 
spector  to  use  his  personally  owned  automobile. 

The  selection  of  personnel  for  assignments  requiring  the 
use  of  an  automobile,  which  are  usually  in  grade  GS-7  and 
higher,  will  be  based  on  the  availability  of  a  personally 
owned  automobile  as  well  as  the  willingness  of  the  employee 
to  use  his  car  on  a  reimbursable  basis  when  it  is  necessary 
to  do  so.  It  is  anticipated  that  no  difficulty  ordinarily  will 
be  encountered  in  filling  the  relatively  small  number  of  as¬ 
signments  in  meat  inspection  requiring  the  use  of  a  car  by 
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employees  who  have  their  own  automobiles  and  are  willing 
to  use  them  for  official  purposes  on  a  reimbursable  basis. 

Occasionally  the  need  for  a  car  may  develop  after  an  em¬ 
ployee  is  already  occupying  a  given  assignment  and  the 
particular  employee  might  not  possess  a  personally  owned 
automobile  or  might  not  be  willing  to  use  it  for  official  pur¬ 
poses  if  he  does  have  one.  If  this  should  occur,  an  effort 
should  be  made  to  exchange  assignments  with  another  em¬ 
ployee  of  the  same  grade  at  the  station  who  is  willing  to 
use  his  personally  owned  automobile  for  official  purposes  in 
carrying  out  the  assignment.  If  this  kind  of  arrangement 
could  not  be  worked  out,  the  next  alternative  would  be  the 
transfer  of  the  employee  occupying  the  particular  assign¬ 
ment  requiring  the  use  of  a  car  to  a  position  of  the  same 
grade  level  at  another  station  where  the  need  for  a  car 
would  not  exist.  Such  transfer  would  be  at  Government 
expense  since  it  would  be  in  the  interest  of  the  service  in 
that  it  would  place  the  transferred  employee  in  an  assign¬ 
ment  in  which  he  could  function  effectively  and  would  make 
it  possible  to  fill  the  assignment  vacated  by  him  through  the 
promotion  of  another  employee  willing  to  use  his  personally 
owned  automobile  for  official  purposes. 

6.5  When  inspection  assignments  require  that  an  inspector 
use  a  government  or  personally  owned  automobile  in  the 
performance  of  official  duties  at  more  than  one  location, 
inspectors  in  charge  should  work  out  with  the  official  estab¬ 
lishments  involved  suitable  arrangements  for  parking  the 
automobile,  either  on  the  premises  of  the  establishment  or 
within  a  reasonable  distance  of  the  establishment. 

6.6  The  Division  will  process  “Employee  Requests  for 
Transfer  Within  Meat  Inspection  Division”  in  line  with  the 
following : 

(a)  The  employee  request  will  be  considered  with  refer¬ 
ence  to  the  promotion  ladder  at  the  new  station  (AM  444.3). 

(b)  Transfers  ordered  for  the  benefit  of  the  Division  are 
made  at  the  expense  of  the  Government.  Those  for  the 
convenience  of  the  employee  are  made  without  expense  to 
the  Government,  that  is,  the  employee  bears  the  entire  cost 
of  transfer. 

(c)  Requests  for  transfer  must  be  approved  by  the 
Assistant  Director  of  the  area  or  Assistant  Directors  if  the 
transfer  is  to  another  area.  Assistant  Directors  receiving 
requests  for  transfer  under  these  conditions  are  charged 
with  the  responsibility  for  determining  whether  satisfac- 
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tory  performance  can  be  expected  of  the  employee  at  the 
location  to  which  transfer  is  desired. 

6.7  Each  employee  wishing  to  apply  for  transfer  to  an¬ 
other  station  should  comply  with  the  following  requirements : 

(a)  Employee  should  complete  in  all  detail  Form  MI- 
418-6,  “Employee  Request  for  Transfer  within  Meat  Inspec¬ 
tion  Division/’ 

(b)  If  the  employee  desires  transfer  to  a  station  in  an¬ 
other  meat  inspection  area  he  should  submit  Form  MI^418-6 
in  duplicate. 

(c)  Employee  must  file  a  separate  Form  MI-418-6  for 
each  station  to  which  he  requests  transfer. 

(d)  Employees  should  renew  Form  MI-418-6  annually. 
After  a  request  for  transfer  has  been  in  the  office  of  the 
Assistant  Director  of  the  area  for  1  year,  it  will  be  con¬ 
sidered  inactive  unless  it  is  renewed. 

(e)  Meat  Inspection  employees  who  desire  transfer  to 
locations  where  they  were  previously  employed  by  an  in¬ 
spected  packer,  and/or  have  relatives  associated  in  any  way 
with  an  inspected  establishment  at  the  station,  should  re¬ 
quest  additional  clearance  from  the  Assistant  Director  of 
the  area  in  which  the  station  is  located.  This  additional 
clearance  should  be  requested  by  letter  (original  and  car¬ 
bon)  sent  through  normal  channels.  The  inspector  in 
charge,  in  transmitting  the  letter  of  request  and  application 
Form  MI-418-6  to  the  Assistant  Director  of  his  area,  will 
supply  an  additional  statement  as  to  the  quality  of  perform¬ 
ance,  objectivity,  attitudes,  and  other  personal  characteris¬ 
tics  of  the  employee  desiring  transfer.  The  employee  in  his 
letter  requesting  such  transfer  should  include  the  following : 

(1)  Give  name  and  address  of  the  inspected  meat  pack¬ 
er  (s)  and  dates  you  were  employed. 

(2)  Describe  your  duties  while  employed  by  the  meat 
packer (s) . 

(3)  Give  your  reasons  for  requesting  a  transfer  to  this 
specific  location. 

(4)  Do  you  have  any  relatives  associated  with  an  inspected 
establishment  at  this  station  either  in  management,  or  as 
an  employee,  stockholder,  or  otherwise  ?  If  answTer  is  “yes,” 
explain  fully. 

(5)  What  was  the  nature  of  your  personal  relations  with 
plant  employees?  If  not  entirely  satisfactory,  explain. 

(6)  What  was  the  nature  of  your  personal  relations  with 
plant  supervision?  If  not  entirely  satisfactory,  explain. 
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(7)  Under  what  circumstances  did  you  leave  your  em¬ 
ployment  at  this  meat  packing  plant?  Explain  any  differ¬ 
ences  which  may  have  existed  between  yourself  and  the 
meat  packing  company. 

(8)  The  letter  of  application  will  be  completed  by  having 
the  following  statement  made  a  part  of  the  signed  letter: 

“This  application  for  transfer  to  the  above-mentioned  station  in  which 
there  is  located  an  establishment  where  I  formerly  was  employed,  is 
made  with  the  full  understanding  on  my  part  of  my  responsibilities  as 
a  meat  inspector.  I  know  of  no  reason  why  I  cannot  fully  carry  out 
the  responsibilities  required  of  me  in  a  fair  and  impartial  manner.” 

(f)  Employees  should  submit  completed  requests,  and, 
where  necessary,  additional  supporting  papers,  to  their 
present  inspector  in  charge. 

The  inspector  in  charge  should  complete  and  sign  Form 
MI-418-6  and,  when  necessary,  supply  an  additional  state¬ 
ment  as  required  above  in  transfers  involving  employees 
who  previously  worked  for  inspected  packers.  He  should 
forward  the  request  and  attachments,  if  any,  to  the  Assistant 
Director  of  his  area. 

The  Assistant  Directors  who  receive  requests  for  transfer 
under  the  conditions  stated  in  paragraph  (e)  above  will 
send  a  photocopy  of  the  special  letter  of  application  and 
the  completed  Form  MI-418-6  to  the  inspector  in  charge 
of  the  station  to  which  the  employee  desires  transfer,  with 
the  request  that  the  facts  be  verified  by  discreet  inquiry 
and  any  other  information  furnished  that  may  have  a  bearing 
on  the  request  for  transfer,  such  as  the  employee’s  reputation 
and  standing  as  a  citizen  in  the  community  to  which  he 
wishes  to  be  assigned. 

The  Assistant  Director  of  the  area  will  consider  all  in¬ 
formation  furnished  him.  If  these  reports  indicate  that 
the  employee  could  not  be  expected  to  perform  satisfac¬ 
torily  at  the  requested  location,  the  Assistant  Director  will 
not  approve  the  application,  and  the  employee  will  be  so 
advised.  On  the  other  hand,  if  the  reports  indicate  that  he 
could  be  expected  to  perform  satisfactorily  at  the  new  loca¬ 
tion,  he  will  be  so  notified  and  his  application  will  be  handled 
in  the  same  manner  as  any  regular  application  for  transfer. 

It  has  been  found  necessary  to  observe  certain  restrictions 
on  transfers  of  meat  inspectors  to  locations  where  they  were 
previously  employed  by  inspected  meat  packers.  Meat  in¬ 
spection  employees  must  realize  when  they  are  assigned  to 
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stations  where  job  assignments  are  rotated  that  their  services 
are  most  valuable  when  they  can  be  used  at  all  establishments. 

6.8  Personnel  desiring  authorization  to  attend  meetings 
should  complete  Form  AD-179  in  duplicate.  Requests 
should  be  submitted  through  the  Assistant  Director’s  office 
to  the  Washington  Administrative  Office  well  in  advance  of 
the  date  of  the  meeting  or  travel  date.  The  Administrative 
Office  needs  2  months  to  obtain  approval  for  attendance  at 
International  meetings  and  2  weeks  for  National  and 
Regional  meetings. 

Form  AD-200  should  be  submitted,  in  original  only,  for 
authorization  to  travel  or  use  special  items  not  covered  by 
the  blanket  travel  authorization.  Some  of  the  items  which 
would  ordinarily  require  the  submission  of  AD-200  are  (1) 
change  of  official  station,  (2)  travel  outside  of  territory  in¬ 
dicated  on  blanket  authorization,  and  (3)  use  of  special 
conveyance  such  as  renting  a  car  or  use  of  taxi  between 
hotel  and  place  of  business  while  in  a  travel  status. 

When  the  change  of  official  station  is  at  the  employee’s 
own  expense  no  travel  authorization  will  be  issued  and  any 
travel  time  incurred  on  a  workday  will  be  charged  to 
annual  leave. 

Employees  who  are  required  to  attend  training  programs 
within  their  headquarters  and  must  “live  in”  will  not  be 
issued  the  usual  letter  of  authorization.  Instead,  they  will 
be  notified  by  memorandum  to  attend  and  to  incur  necessary 
subsistence  expenses  as  training  expenses.  Incurred  allow¬ 
able  expenses  will  be  itemized  on  an  SF  1012,  Travel 
Voucher.  The  authorization  memorandum  and  receipts  for 
lodging  costs  and  each  expense  item  of  $3  or  more  will  be 
attached  to  the  SF  1012. 

PART  7— FACILITIES  FOR  INSPECTION 

7.1  The  question  of  “Due  Notice”  to  the  inspector  in 
charge  regarding  shipment  of  product  from  an  official  es¬ 
tablishment  must  be  worked  out  locally  according  to  the 
needs  of  the  establishment  as  well  as  of  the  inspection 
service.  When  the  inspector  in  charge  knows  that  the  op- 
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erating  practices  at  an  establishment  meet  acceptable 
standards  relating  to  the  protection  of  product  from  con¬ 
tamination,  he  may  permit  shipping  and  receiving  of  U.S. 
inspected  and  passed  product  during  hours  when  an  inspec¬ 
tor  is  not  on  duty,  subject  to  occasional  unannounced 
checks  to  observe  whether  standard  practices  are  being 
followed.  Incident  to  such  shipping,  it  is  usual  to  permit 
some  breaking  of  carcasses  into  quarters  or  primal  cuts 
each  bearing  the  mark  of  inspection.  Unmarked  product 
should  be  packaged  and  labels  bearing  the  marks  of  inspec¬ 
tion  should  be  applied  to  the  unmarked  product  only  while 
an  inspector  is  on  duty  although  the  product  so  prepared 
may  be  shipped  after  the  regular  hours  of  inspection. 

7.2  In  connection  with  section  7.4  of  the  Regulations  the 
following  days  have  been  administratively  determined  as 
holidays:  New  Year’s  Day,  Washington’s  Birthday,  Me¬ 
morial  Day,  Independence  Day,  Labor  Day,  Veterans’  Day, 
Thanksgiving  Day,  and  Christmas.  Notice  of  other  holi¬ 
days  will  be  given  from  time  to  time. 

7.3  (a)  Questions  have  arisen  from  time  to  time  con¬ 
cerning  assignment  of  inspectors  when  the  requirements  for 
inspection  extend  over  a  period  of  time  in  excess  of  8  hours. 
In  most  cases  the  volume  of  operations  does  not  remain 
constant  throughout  any  given  period.  Obviously,  the  in¬ 
spection  requirement  has  a  direct  relation  to  the  volume 
and  kind  of  operations  that  require  inspection  supervision.. 

(b)  It  is  the  responsibility  of  the  inspector  in  charge  to 
utilize  the  inspectors  assigned  to  his  station  so  as  to  most 
effectively  provide  supervision  depending  on  the  kind  and 
volume  of  operations  conducted  at  any  particular  time. 

(c)  Staggering  the  hours  of  inspectors  is  a  proper  pro¬ 
cedure  to  be  followed  by  an  inspector  in  charge  to  cover  his 
inspection  responsibility  effectively.  However,  where  an 
inspection  responsibility  requires  the  assignment  of  more 
than  one  inspector  and  there  is  no  change  in  the  inspection 
responsibility  over  a  period  beyond  8  hours,  there  should 
be  no  change  in  the  number  of  inspectors  assigned  to  the 
operation  at  any  time  during  the  entire  period. 

(d)  The  hours  of  duty  for  inspectors  should  be  deter¬ 
mined  by  the  inspector  in  charge  on  the  basis  of  the  op¬ 
erating  needs  of  the  station  to  perform  in  the  most  efficient 
manner  the  duties  required  by  current  plant  operations. 
Decisions  with  respect  to  overtime  services  should  be  han¬ 
dled  precisely  as  though  payment  for  overtime  services 
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were  made  entirely  from  public  funds.  Each  inspector 
who  is  required  to  work  overtime  should  be  justly  compen¬ 
sated  for  such  work.  On  the  other  hand,  it  is  the  duty  and 
responsibility  of  each  employee  of  the  Division  to  see  that 
time  records  accurately  represent  hours  of  duty  and  that 
there  are  no  unnecessary  overtime  charges.  The  recording 
of  an  employee’s  daily  hours  of  duty  should  not  be  influ¬ 
enced  by  practices  followed  by  employees  of  official  estab¬ 
lishments  who  may  be  operating  under  contracts  with  the 
employer  which  specify  conditions  of  employment  that  are 
not  applicable  to  employees  of  this  Division. 

(e)  When  an  establishment  becomes  delinquent  in  its  pay¬ 
ment  for  overtime  or  other  reimbursable  meat  inspection 
service,  all  questions  concerning  payment  of  past  indebted¬ 
ness  and  arrangements  for  the  payment  are  to  be  worked  out 
between  the  company  and  the  Regional  Business  Office  of 
the  Agricultural  Research  Service.  Upon  receipt  of  notifi¬ 
cation  from  the  business  office  of  a  delinquency,  the  affected 
establishment  should  be  given  notice  of  intention  to  with¬ 
hold  overtime  or  other  reimbursable  meat  inspection  service 
until  notification  of  arrangements  for  payment  of  past  bills 
has  been  received  from  the  business  office. 

7.4  Time  reasonably  employed  by  inspectors  in  making 
out  reports  connected  with  post-mortem  examination  may, 
when  involving  overtime  work,  be  compensated  for  on  an 
overtime  basis.  Such  overtime  work  is  part  of  the  inspection 
service  for  which  the  official  establishment  pays  the  Secretary 
of  Agriculture  in  accordance  with  Section  7.4  of  the  Regu¬ 
lations.  No  overtime  compensation  is  paid  for  work  involv¬ 
ing  less  than  15  minutes. 

7.5  Inspectors  in  charge  and  others  with  supervisory 
responsibility  are  expected  to  advise  Division  employees 
under  their  supervision  in  matters  relative  to  personal  safety 
and  the  control  and  prevention  of  accidents.  Division  em¬ 
ployees  are  not  expected  to  initiate  safety  programs  involv¬ 
ing  the  employees  of  official  establishments,  but  Division 
employees  in  supervisory  capacities  should  include  attention 
to  safety  factors  when  giving  advice  to  establishments 
concerning  plant  facilities. 

7.6  Information  relative  to  details  of  types  of  equipment 
and  facilities  for  the  sanitary  conduct  of  operations  and 
efficient  performance  of  inspection  should  be  obtained  from 
the  pamphlet,  “U.S.  Inspected  Meat  Packing  Plants.” 
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PART  8— SANITATION 

8.1  As  just  mentioned,  reference  should  be  made  to  the 
booklet,  “U.S.  Inspected  Meat  Packing  Plants,”  concerning 
sanitary  construction  and  equipment. 

8.2  (a)  Inspectors  in  charge  are  expected  to  take  such 
action  as  may  be  necessary  to  assure  that  only  potable  water 
from  an  approved  supply  is  used  in  edible  products  depart¬ 
ments  of  establishments  and  in  areaways  connected  with 
such  departments. 

(b)  Before  the  water  supply  is  accepted  incident  to 
granting  inspection  at  an  establishment  full  consideration 
should  be  given  to  its  source  and  the  distribution  system 
within  the  plant. 

(1)  Water  from  an  approved  public  supply  may  be  re¬ 
garded  as  acceptable  as  delivered  to  the  establishment. 

(2)  When  the  establishment  uses  a  private  water  supply 
a  report  on  the  bacterial  quality  of  the  water  taken  inside 
the  plant,  should  be  required  at  least  every  6  months  or  at 
any  other  time  the  inspector  has  reason  to  question  the 
condition  of  the  water.  The  report  should  cover  an  exami¬ 
nation  of  water,  taken  at  a  location  specified  by  the  inspec¬ 
tor  and  examined  by  the  local  health  agency  having  juris¬ 
diction  over  the  water  supply  in  the  area.  Such  examina¬ 
tion  of  the  water  should  be  requested  by  the  management 
of  the  establishment. 

(c)  Water  may  become  nonpotable  as  it  is  distributed  in 
the  plant.  Therefore,  inspectors  should  give  regular  atten¬ 
tion  to  the  condition  of  all  storage  facilities  and  pipelines 
in  the  establishment.  Hazards  such  as  dead  ends  of  pipe¬ 
lines,  improper  cross  connections  between  potable  and  non¬ 
potable  water  and  the  absence  of  anti-back  siphonage  devices 
should  be  eliminated.  Where  use  of  nonpotable  water  is 
permitted  for  certain  purposes,  its  use  must  be  accompanied 
by  adequate  safeguards  to  assure  that  it  cannot  possibly  come 
in  contact  with  edible  product  or  pollute  the  potable  water 
supply. 

(d)  The  identification  of  pipelines  according  to  use  will 
aid  the  inspector  in  preventing  product  contamination.  The 
establishment  should  use  either  the  following  recommended 
identification  system  or  any  other  acceptable  to  the  inspec¬ 
tor  in  charge. 
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Fire  lines _  Red 

Sewer  lines _  Black 

Brine  lines _  Black 

Gas  lines -  Yellow 

Air  lines _  White 

Potable  water  lines _  Green 

Non-potable  water  lines _  Black 

Inedible  product  lines _  Black  plus  name 

Ammonia  lines _  Blue 

Edible  product  lines _  Green  plus  name 

Curing  pickle  lines _  Green  plus  name 

8.3  (a)  The  following  materials  have  been  accepted  for 

use  in  official  establishments  for  general  cleaning : 

Sodium  carbonate  (soda  ash,  sal  soda) 

Sodium  hydroxide  (caustic  soda,  sodium  hydrate) 

Sodium  metasilicate 

Sodium  bicarbonate 

Trisodium  phosphate 

Sodium  metaphosphate 

Tetrasodium  pyrophosphate 

Tripolyphosphates 

Soap 

Lime 

Synthetic  detergents  (wetting  agents) 

Borates  (if  with  strong  alkalis  and  not  in  an  excess 
of  5%) 

(1)  Detergents  for  use  in  official  establishments  should  be 
restricted  to  those  that  have  been  passed  by  the  meat  in¬ 
spection  laboratory.  Heavily  perfumed  soaps  and  strong 
smelling  disinfectants  or  deodorizers  are  not  permitted. 
Only  approved  liquid  soap  is  suitable  for  use  in  slaughter¬ 
ing  and  other  meat  handling  departments.  Other  soap  ap¬ 
proved  by  the  meat  inspection  laboratory  may  be  used  in 
dressing  rooms. 

(2)  Acceptable  sanitizing  agents  follow : 

Sodium  hypochlorite 
Chloramine  T 

Quaternary  ammonium  compounds 
Aqueous  solutions  of  iodine  and  certain  types  of  non¬ 
ionic  synthetic  detergents 
Hydrogen  peroxide 

Aqueous  solutions  of  special  agents  may  be  used  as  sani¬ 
tizing  agents  and  mold  inhibitors  on  equipment,  floors, 
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walls,  and  ceilings  of  edible  product  departments  of  official 
establishments  in  accordance  with  the  following : 

Solutions  of  these  compounds  may  be  used  on  edible  prod¬ 
uct  equipment  and  on  floors,  walls,  and  ceilings  only  (a) 
after  the  usual  cleaning  operations,  and  (b)  after  removal 
of  all  meat  from  the  room  or  compartment  unless  it  is 
effectively  protected  from  contact  with  the  solution.  Sani¬ 
tizing  agents  must  not  be  used  as  a  substitute  for  thorough 
and  effective  cleaning.  Residues  must  be  removed  from 
edible  product  equipment  by  thorough  rinsing  with  clean 
water  before  the  equipment  is  again  used  for  handling  prod¬ 
uct.  However,  residues  of  the  compounds  need  not  be 
washed  from  floors,  walls,  and  ceilings  unless,  in  the  judg¬ 
ment  of  the  inspector  in  charge,  the  presence  of  such  residues 
is  objectionable. 

The  strength  of  the  solution  of  quaternary  ammonium 
compounds  customarily  used  does  not  exceed  1  ounce  of  the 
10-percent  aqueous  solution,  or  one-tenth  ounce  of  the  dry 
chemical,  to  4  gallons  of  water.  Caution  should  be  exercised 
to  avoid  bringing  the  concentrated  solution  or  the  dry  chemi¬ 
cal  into  contact  with  the  eyes  or  nasal  passages  because  of 
their  extremely  irritating  effect  on  mucous  membranes. 
Solutions  of  sodium  hypochlorite  and  chloramine  custom¬ 
arily  used  do  not  contain  more  than  %  of  1  percent  available 
chlorine  (5,000  parts  per  million) . 

Solutions  containing  approximately  50  p.p.m.  of  chlorine, 
iodine,  or  quaternary  ammonium  compound  may  be  used 
as  a  rinse,  after  washing,  for  the  hands  of  employees  handling 
meat  food  product.  Solutions  containing  approximately 
200  p.p.m.  of  chlorine,  iodine,  or  quaternary  ammonium 
compound  may  be  applied  to  equipment  which  comes  in  con¬ 
tact  with  meat  or  meat  food  product.  It  will  not  be  neces¬ 
sary  to  remove  product  from  the  room  when  these  solutions 
are  used  but  care  should  be  taken  to  avoid  contact  with 
product.  Equipment  should  be  rinsed  wTith  clear  water  fol¬ 
lowing  the  use  of  such  solutions.  However,  rinsing  of  em¬ 
ployees’  hands  should  not  be  required.  Sodium  hypochlorite 
and  Iodophors  (aqueous  solutions  of  iodine  and  certain 
types  of  nonionic  wetting  agents)  may  be  used  to  produce 
the  chlorine  and  iodine  respectively. 

Use  of  the  sanitizing  material  as  outlined  should  not  be 
permitted  to  interfere  with  thorough  washing  and  cleaning 
of  equipment  and  employee’s  hands  whenever  necessary. 
The  beneficial  effects  of  using  a  sanitizing  solution  will  not 
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be  obtained  unless  the  area  used  is  thoroughly  cleaned, 
cleaned. 

(3)  The  following  acid  cleaners  may  be  used  for  remov¬ 
ing  corrosion  and  rust  (not  to  be  used  where  contact  with 
exposed  product  may  be  made)  : 

Sodium  bisulfate 
Phosphoric  acid 

Citric  acid,  lactic  acid  or  other  harmless  organic  acids 
Hydrochloric  acid  (muriatic  acid) 

Glycolic  acid 

(b)  The  following  materials  have  not  been  accepted  for 
general  cleaning  in  official  establishments : 

Borates  (unless  with  strong  alkalis  and  then  not  over 
5  percent  of  mixture) 

Sulfites 

Oxalates 

Fluorides 

Fluorosilicates 

Chemicals  interfering  with  inspection  because  of 
strong  odor 

8.4  Elimination  and  destruction  of  vermin  in  and  around 
meat  packing  plants  is  vital  to  the  maintenance  of  good  sani¬ 
tation.  In  combating  any  pest,  two  principles  shomd  always 
be  followed:  ( a )  Prevent  their  breeding,  and  (b)  prevent 
their  entrance  into  establishments.  In  nearly  all  cases  the 
owners  of  adjoining  properties  and  the  local  health  author¬ 
ities  will  be  glad  to  cooperate  in  the  destruction  of  vermin 
and  in  developing  a  program  for  vermin  control.  The  man¬ 
agement  should  endeavor  to  obtain  such  cooperation.  Any 
place  that  will  afford  food,  water,  and  a  hiding  place  is  a 
potential  breeding  place  for  vermin.  The  most  common 
places  are  manure  piles,  trash  piles,  garbage  dumps,  accumu¬ 
lations  of  paunch  and  stomach  contents,  and  hog  hair. 
Regulations  do  not  permit  such  accumulations  on  the 
premises  of  official  establishments.  The  cooperation  of  the 
local  health  authorities  should  be  solicited  by  the  manage¬ 
ment  in  eliminating  such  breeding  places  from  the  vicinity 
of  meatpacking  plants. 

Buildings  and  equipment  that  harbor  vermin  should  be 
repaired  or  replaced  so  as  to  eliminate  all  breeding  and 
hiding  places.  Walls,  floors,  and  ceilings  that  have  been 
tunneled  by  rodents  should  be  replaced  with  verminproof 
material  such  as  cement  or  brick.  Tunnels  may  be  blocked 
with  heavy  hardware  cloth,  glass,  metal,  or  other  verminproof 
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material.  Stone  and  brick  walls  should  have  the  joints 
pointed  up  flush  and  smooth,  and  all  cracks,  crevices, 
and  openings  around  pipes,  etc.,  should  be  sealed  tight. 
Wooden  walls,  ceilings,  and  partitions  should  be  of  tight- 
fitting  material  that  will  not  permit  the  entrance  or  hiding  of 
roaches  and  other  vermin.  Floor  drain  strainers  should  be 
in  good  repair  and  should  remain  in  place  so  as  to  prevent  the 
entrance  of  rats  through  drainage  lines.  Dressing  rooms 
and  lunch  rooms  should  be  equipped  and  maintained  so  as 
to  eliminate  any  breeding  or  hiding  places. 

Lockers  should  be  examined  regularly  by  the  management 
and  inspectors  to  see  that  they  are  kept  clean  and  free  from 
vermin.  Overcrowding  (more  than  one  person  to  a  locker) 
should  not  be  permitted,  since  it  is  difficult  to  keep  over¬ 
crowded  lockers  clean  and  free  from  roaches.  Dry  storage 
rooms  should  be  kept  neat  and  clean  and  the  product  stored 
should  be  so  arranged  that  the  room  can  be  kept  clean  and 
free  from  harbors  for  vermin.  The  stored  material  should 
be  arranged  so  that  as  the  supplies  are  moved  the  area  can 
be  thoroughly  cleaned.  Most  dry  stores  can  be  placed  on 
racks  having  a  clearance  of  at  least  12  inches  from  the  floor 
and  so  arranged  that  the  floor  beneath  the  racks  can  be 
readily  cleaned.  If  racks  are  not  used,  the  dry  stores  should 
be  closely  piled  so  as  to  eliminate  any  possibility  of  runways 
or  harbors  for  rodents.  All  openings  (doors,  windows,  ven¬ 
tilators,  skylights,  and  other  openings)  that  may  admit 
rodents,  birds,  flies  and  other  insects  should  be  effectively 
screened  and  the  screen  should  be  kept  closed  and  in  good 
repair.  Fly  traps  when  used  should  be  so  located  that  they 
will  not  attract  flies  to  doorways  where  they  may  enter  the 
buildings  but  should  be  some  distance  from  such  doorways. 

When  vermin  do  gain  entrance  to  official  establishments 
in  spite  of  vigorous  attempts  to  keep  them  out,  certain 
eradication  methods  are  permitted.  When  such  methods 
are  necessary,  it  is  an  indication  that  the  preventive  measures 
have  not  been  entirely  successful  and  the  management  and 
inspectors  should  determine  where  they  have  failed  and  act 
to  prevent  a  recurrence.  It  takes  ingenuity  to  cope  with  all 
the  various  kinds  of  vermin.  The  goal  of  complete  eradi¬ 
cation  of  vermin  in  official  establishments  is  definitely  possible 
and  this  goal  should  be  attained. 

8.5  Following  is  a  brief  statement  of  permitted  methods 
for  the  control  of  vermin  by  the  use  of  chemicals : 
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(a)  Fumigants 

(1)  Hydrocyanic  acid  gas:  Fumigation  with  this  gas  is 
very  effective  for  all  types  of  vermin.  Since  this  gas  is  ex¬ 
tremely  poisonous  to  man  as  well  as  to  vermin,  permission 
for  its  use  must  first  be  obtained  from  the  inspector  in 
charge  and  a  competent,  experienced  person  should  be 
placed  in  direct  charge  of  operations.  Certain  foods  absorb 
the  gas;  therefore,  when  foods  other  than  meat  are  to  be 
exposed  to  the  gas,  prior  permission  for  the  fumigation 
should  be  obtained  from  the  local  health  authorities.  Ex¬ 
posed  meats  or  packaged  meats  need  not  be  removed  from 
the  rooms  being  fumigated.  After  fumigation  the  rooms 
should  be  well  ventilated  before  inspectors  or  workmen 
enter  the  rooms.  Ventilation  must  also  be  sufficient  to  as¬ 
sure  complete  removal  of  the  gas  from  the  surface  of  food 
products.  Hydrocyanic  acid  gas  may  also  be  employed  to 
eradicate  mites,  skippers,  ham  beetles,  and  the  like  from 
infested  hams  and  similar  products.  Follow  this  by  removal 
and  condemnation  of  infested  meat. 

When  liquid  hydrocyanic  acid  is  used,  the  equipment  for 
releasing  the  gas  should  be  so  constructed  and  controlled 
as  to  positively  prevent  any  of  the  liquid  hydrocyanic  acid 
from  contaminating  any  product,  and  only  the  gas  should 
be  permitted  to  escape  from  the  fumigation  equipment. 

(2)  Methyl  bromide  gas:  Fumigation  with  this  gas  is 
permitted  on  the  same  basis  and  with  the  same  restrictions 
as  were  set  forth  for  hydrocyanic  acid  gas. 

(b)  Insect  sprays 

(1)  Kerosene,  deodorized  kerosene,  or  other  acceptable 
solvent  solutions  of  pyrethrum  extracts,  rotenone,  allethrin 
(allyl  homolog  of  cinerin  I) ,  organic  thiocyanates  or  lethanes 
and/or  solutions  containing  not  more  than  1  percent  of 
piperonyl  butoxide,  N-propyl  isome,  sulfoxide,  N-octyl  di- 
cycloheptane  dicarboximide  (MGIv  264,  etc.)  may  be  used 
as  sprays  for  the  elimination  of  roaches,  flies  and  other  in¬ 
sects  provided  exposed  meats  are  removed  before  spraying 
is  begun  and  the  premises  are  cleaned  by  thorough  washing 
after  spraying  is  completed.  These  insecticides  may  also 
be  used  in  an  aerosol  bomb  in  solution  containing  up  to  5 
percent  of  these  chemicals  collectively  or  individually  under 
the  same  circumstances.  Warning!  Sprays  containing 
organic  thiocyanates  (lethane,  thanite,  etc.)  are  quite  toxic 
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to  animals  and  man,  and  when  absorbed  through  the  skin, 
ingested,  or  inhaled  may  cause  serious  illness.  It  is  therefore 
considered  wise,  especially  for  employees  regularly  engaged 
in  this  work,  to  wear  properly  designated  masks  to  prevent 
inhaling  the  spray  and  clothing  that  will  prevent  contact 
of  the  chemical  with  the  skin. 

(2)  The  residual  action  of  DDT,  chlordane,  lindane, 
malathion,  and  more  concentrated  solutions  of  some  other 
insecticides  is  usually  effective  against  flies,  and  the  use  of 
these  solutions  around  the  outer  premises  and  inedible 
products  department  has  been  satisfactory.  A  liberal  ap¬ 
plication  of  these  preparations  on  fences,  the  walls  of  the 
scale  houses,  inedible  products  loading  docks,  boiler  rooms 
and  the  like,  affords  opportunity  for  flies  attracted  to  the 
establishment  to  come  in  contact  with  the  insecticide  ma¬ 
terial  and  be  killed  before  they  can  enter  the  edible  products 
department.  Fresh  solutions  of  these  materials  apparently 
give  best  results. 

By  contrast  with  this  satisfactory  use  of  these  insecticides, 
their  application  to  walls,  ceilings,  and  equipment  in  rooms 
where  exposed  meat  or  product  is  handled  leaves  a  deposit 
of  insecticide  which  cannot  be  readily  removed  and  which 
continues  to  act  rather  slowly  against  flies  or  other  vermin 
that  are  overcome  or  killed  while  operations  are  in  progress 
and  fall  into  the  product.  As  the  action  of  the  insecticide  is 
continuous  there  is  no  practical  way  to  protect  the  exposed 
product  from  contamination  with  dead  insects.  Therefore, 
the  use  of  these  insecticides  is  limited  to  places  where  exposed 
meat  is  not  handled. 

(3)  So-called  knock  down  sprays  containing  pyrethrum 
extracts,  and  other  materials  not  having  a  residual  killing 
action  may  be  used  in  places  where  exposed  meat  is  to  be 
handled  according  to  the  restrictions  outlined  above.  As 
these  insecticides  act  very  quickly,  it  is  practicable  to  kill  all 
the  flies  in  the  room  and  with  a  minimum  of  labor  wash 
down  the  excess  insecticide  and  any  flies  that  have  been 
killed,  before  exposed  meat  is  brought  into  the  room.  This 
use  of  the  “knock  down  sprays’’  in  addition  to  the  applica¬ 
tion  of  residual  acting  insecticides  in  the  manner  already 
outlined  should  control  flies  on  premises  that  are  kept  clean 
and  free  of  fly  breeding  places. 

(4)  The  use  of  iy2  fluid  ounces  of  emulsifiable  50  percent 
strength  malathion  added  to  5  pounds  of  granulated  sugar 
and  thoroughly  mixed  with  a  small  amount  of  food  color- 
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ing  to  give  a  distinctive  color  to  the  mixture  is  a  very  satis¬ 
factory  bait  material  around  livestock  pens  and  inedible 
departments  of  official  establishments.  Care  should  be  taken 
to  place  the  bait  so  that  it  cannot  be  ingested  by  livestock. 

(5)  Colored  sugar  baits  containing  1  to  2  percent  of 
either  0,0-diethyl  0-(2-isopropyl-4-methyl-6-pyrimidinyl) 
phosphorothioate  (Diazinon)  or  0,0-dimethyl-2,2,2-trichloro- 
1 -hydroxy ethyl  phosphonate  (Dipterex)  have  also  been  used 
effectively  for  fly  control  in  these  areas. 

(6)  Deodorized  kerosene  solutions  of  pyrethrins  or  al- 
lethrins  or  a  combination  of  the  two  with  piperonyl  butox- 
ide  containing  not  more  than  1  percent  of  piperonyl  butoxide 
(butyl  carbitol,  6-propyl  piperonyl  ether)  with  or  without 
other  approved  insecticides  may  be  used  in  the  form  of  an 
aerosol  in  all  departments,  in  accordance  with  the  restric¬ 
tions  applicable  to  pyrethrum  extracts. 

•  (7)  Solutions  containing  more  than  1  percent  of  piperonyl 
butoxide,  N-propyl  isome  and  N-octyl  dicycloheptane 
dicarboximide  (MGK  264,  etc.)  and  solutions  of  chlordane, 
lindane  (gamma  isomer  of  benzene  hexachloride) ,  me- 
thoxychlor,  malatliion,  0,0-dimethyl-2  2-dichlorovinyl  phos¬ 
phate  (DDVP)  and  0,0-dimethyl  0-[4(methythio)-m-tolyl] 
phosphorothioate  (Entex)  with  or  without  other  approved 
insecticides  may  be  used  with  the  limitation  applicable  to 
DDT,  that  is,  outside  edible  products  departments. 

(8)  A1  let  hr  in  (allyl  homolog  of  cinerin  I)  is  acceptable 
on  the  same  basis  as  pyrethrin,  that  is,  in  deodorized  kero¬ 
sene  solution  or  other  approved  carrier. 

(9)  N-propyl  isome  (di -n-propyl  maleate  isosafrole  con¬ 
densate)  is  acceptable  on  the  same  basis  as  piperonyl 
butoxide. 

(10)  N-octyl  dicycloheptane  dicarboximide  (MGK  264, 
etc.)  is  acceptable  on  the  same  basis  as  piperonyl  butoxide. 

(11)  Insect  repellents  containing  di-n-butyl  succinate  as 
the  active  ingredient  are  effective  around  loading  docks, 
door  and  window  facings,  and  similar  areas  of  official 
establishments. 

(c)  Insect  powders 

(1)  Any  of  the  dry  insecticidal  compounds  listed  above 
when  mixed  with  dry  inert  material  are  acceptable  for  use 
as  an  insect  powder  in  accordance  with  the  restrictions  ap¬ 
plicable  to  the  same  insecticide  when  used  in  insect  sprays. 
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(2)  Sodium  fluoride,  powdered  py rethrum,  derris  and 
cube  roots,  borax  and  boric  acid,  and  powders  containing 
organic  thiocyanates  or  DDT  in  an  inert,  base:  These  sub¬ 
stances  may  be  used  for  the  elimination  of  roaches  under 
the  same  restrictions  governing  the  use  of  sprays.  Sodium 
fluoride  powder  shall  be  definitely  colored  blue  or  green. 

(d)  Rodent  baits 

( 1 )  Barium  carbonate :  Baits  containing  barium  carbonate 
must  be  solid  and  sufficiently  hard  that  they  cannot  be  broken 
up  and  scattered  about,  or  must  be  soft  and  placed  in  a  dish 
or  other  receptacle,  protected  by  a  box  or  cage  provided  with 
openings  sufficiently  large  for  rats  to  enter  but  not  large 
enough  to  permit  removal  of  the  dish.  Baits  shall  not  be 
placed  in  edible  products  departments  until  after  operations 
have  been  ended  for  the  day.  Strict  account  must  be  kept 
of  the  location  and  number  of  baits  set  out.  All  uneaten 
baits  must  be  gathered  up  and  destroyed  before  operations 
are  begun  the  next  day.  Operation  should  not  be  permitted 
until  all  baits  have  been  gathered  upor  accounted  for.  Baits 
must  not  be  placed  in  dry  salt  cellars.  They  may  be  placed 
in  other  departments  containing  exposed  meats,  but  care 
must  be  taken  that  they  are  so  placed  as  to  prevent  contam¬ 
ination  of  the  meat.  The  entire  supply  of  barium  carbonate 
and  prepared  baits  must  be  kept  in  a  safe  place  designated 
by  the  inspector  in  charge.  The  use  of  this  poison,  including 
the  preparation  and  placing  of  baits,  must  be  under  the  direct 
supervision  of  a  Division  inspector.  No  condition  that  may 
be  a  source  of  danger  to  human  health  or  that  is  not  con¬ 
sistent  with  proper  sanitation  or  inspection  should  be 
permitted  to  develop. 

(2)  Bed  squill:  This  substance  mixed  with  proper  bait  is 
highly  toxic  to  rats.  Although  comparatively  nontoxic  to 
larger  animals,  it  must  be  used  under  the  same  restrictions 
as  barium  carbonate. 

(3)  Antu  (aipha-naphthylthiourea) :  Use  of  Antu  is  per¬ 
mitted  in  edible  products  departments  in  accordance  with 
the  instructions  for  barium  carbonate  and  red  squill.  Ex¬ 
tensive  experimentation  with  Antu  in  official  establishments 
and  elsewhere  has  shown  that  this  rodenticide  is  an  effective 
agent  for  killing  the  common  gray-brown  Norway  rat,  and  it 
is  apparently  of  low  toxicity  to  man.  The  Norway  rat  is 
usually  the  only  variety  of  rat  found  in  meat  packing  plants, 


SANITATION 


41 


except  for  a  few  places  in  the  southern  part  of  the  United 
States. 

The  disadvantages  of  this  chemical  are  its  comparative 
nontoxicity  for  other  types  of  rats  and  its  property  of  impart¬ 
ing  a  tolerance  to  rats  that  eat  less  than  a  killing  dose. 
The  development  of  tolerance  to  this  poison  by  Norway  rats 
is  so  rapid  that  Antu  cannot  be  used  effectively  in  the  same 
locality  at  intervals  of  less  than  a  month.  If  it  is  necessary 
to  use  a  rodenticide  within  this  interval,  red  squill  or  barium 
carbonate  is  recommended. 

Antu  is  a  gray  powder  insoluble  in  water.  It  kills  rats 
by  causing  an  accumulation  of  a  large  volume  of  fluid  in 
the  organs  of  the  thoracic  cavity.  Death  usually  occurs  in 
12  to  48  hours. 

(4)  Rodent  baits  composed  of  Warfarin  (3- (alpha- ace- 
tony  lbenzyl) -4-hydroxy  coumarin)  (compound  42)  or  Fu- 
marin  ( 3-  ( alpha-acetonylfurf uryl)  -4-hydroxy coumarin)  and 
com  meal  or  other  acceptable  foodstuff  may  be  used  on  the 
same  basis  as  red  squill.  Bait  composed  of  foodstuff  and 
Fumarin,  Warfarin,  red  squill,  or  Antu  may  be  left  in  rooms 
containing  exposed  meat  provided  the  layout  has  been  ap¬ 
proved  by  the  inspector  in  charge  and  the  bait  is  finely 
divided  and  is  contained  in  substantial  locked  boxes  fixed  to 
the  floor  and  so  constructed  as  to  prevent  removal  of  the 
bait  from  the  outside.  Fumarin  and  Warfarin  produce 
internal  hemorrhages  in  rodents  and  other  warmblooded 
animals  and  must  be  eaten  over  a  period  of  4  to  10  days  to 
produce  a  lethal  effect.  The  physiological  action  of  these 
chemicals  is  similar  to  that  of  the  dicumarol  widely  used 
in  medicine  as  an  anticoagulant  for  blood,  although  War¬ 
farin  and  Fumarin  produce  a  considerably  greater  effect 
than  does  dicumarol. 

8.6  (a)  Samples  of  insecticides  and  rodenticides  intended 

for  use  in  official  establishments  need  not  be  submitted  to 
the  Washington  meat  inspection  laboratory.  It  is  the  re¬ 
sponsibility  of  inspectors  to  see  that  each  preparation  contains 
only  permitted  materials  and  that  it  is  used  in  accordance 
with  Meat  Inspection  requirements.  Particular  attention 
should  be  given  materials  used  by  exterminators  to  be  sure 
that  they  are  acceptable  and  correctly  used.  Manufacturers 
of  these  materials  are  required  to  show  a  list  of  active  in¬ 
gredients  on  the  label.  Insecticides  and  rodenticides  in 
containers  not  showing  this  information  on  the  label  should 
not  be  accepted. 
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(b)  The  following  list  of  permitted  insecticides,  rodenti- 
cides,  and  fumigants  summarizes  those  materials  which  have 
been  approved : 

Insecticides 


(1)  The  following  may  be  used  in  all  areas  and  where 
product  is  handled  provided  exposed  product  is  first  removed 
and  the  equipment  cleaned  by  thorough  washing  before 
operations  are  resumed : 

Deodorized  Kerosene  solutions  of: 

Pyrethrum  extract 
Rotenone 

Organic  thiocyanates  (lethane,  thanite) 

Pyrethrins 

Allethrin  (allyl  homolog  of  cinerin  I) 

1  percent  or  less  of  the  following  insecticides,  singly  or  in 
combination:  Piperonyl  butoxide,  N-propyl  isome  (di-N- 
propyl  maleate  isosafrole  condensate),  N-octyl  dicyclohep¬ 
tane  dicarboximide  (MGK  264,  etc.)  or  sulfoxide.  Up  to  5 
percent  of  these  chemicals  collectively  or  individually  may 
be  used  in  an  aerosol  bomb  solution. 

(2)  Use  of  the  following  is  limited  to  areas  where  exposed 
product  is  not  to  be  handled : 

DDT 

Chlordane 

Lindane 

Malathion 

Methoxychlor 

0,  0-dimethyl-2,  2-dichlorovinyl  phosphate  (DDVP) 
0,0-dimethyl  0-[4  (methylthio)-m-tolyl]  phosphoro- 
thioate  (Entex) 

0,0-dimethyl  0-(2,4,5-trichlorophenyl)  phosphorothioate 
(Ronnel) 

0,0-diethyl  0  -  (2  -  isopropyl  -  4  -  methyl  -  6  -  pyrimidinyl) 
phosphorothioate  (Diazinon) 
decachloro-octahydro-1,  3,  4-metheno-2H-cyclobuta-[c, 
d]  pentalen-2-one  (Kepone) 
0,0-dimethyl-2,2,2-trichloro-l-hydroxyethvl  phosphonate 
(Dipterex) 

More  than  1  percent  of  piperonyl  butoxide  and  N  propyl 
isome  (di-N-propyl  maleate  isosarrole  condensate),  N-octyl 
dicycloheptane,  dicarboximide  (MKG  264,  etc.)  or  sulfoxide. 

(3)  The  following  substances  when  mixed  with  dry  inert 
materials  may  be  used  as  insect  powder  for  the  elimination 
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of  roaches,  under  circumstances  which  absolutely  preclude 
contact  with  product : 

Sodium  fluoride  (must  be  definitely  colored  green  or 
blue) 

Borax 
Boric  acid 

Derris  and  cube  roots 
Powdered  pyrethrum 

Powders  containing  organic  thiocyanates  (lethane, 
thanite) 

DDT — Insecticide  powder  containing  DDT  must  not 
be  used  in  any  area  where  edible  product  is  handled. 

Rodenticides 

The  following  must  be  used  under  circumstances  that 
absolutely  assure  no  contact  with  product : 

Barium  carbonate 
Red  squill 

Antu  (alpha-naphthylthiourea) 

Fumarin 
Warfarin 
2-pivalyl — 1, 

3indandione  (pival,  etc.) 

Fumigants 

The  following  must  be  used  only  under  supervision  of 
a  licensed  and  experienced  operator — extremely  dangerous. 
Ventilate  premises  thoroughly : 

Hydrocyanic  acid  gas. 

Methyl  bromide  gas. 

(c)  The  use  of  insecticides,  rodenticides  and  fumigants 
containing  materials  other  than  those  listed  above  should 
not  be  permitted. 

(d)  When  proposals  to  use  other  insecticides,  rodenti¬ 
cides,  or  fumigants  are  received  they  should  be  forwarded 
to  the  Washington  office  for  consideration.  Proposals  to 
use  accepted  materials  in  a  manner  other  than  that  which 
has  been  outlined  should  also  be  forwarded  to  the  Wash¬ 
ington  office. 

(e)  Because  of  its  extremely  high  toxicity  and  physical 
characteristics  (odorless,  colorless  and  tasteless),  1080  (so¬ 
dium  fluoroacetate),  has  not  been  accepted  for  use  on  the 
premises  of  official  establishments.  Also,  because  of  their 
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extreme  toxicity,  compounds  of  arsenic,  strychnine,  thal¬ 
lium,  and  yellow  phosphorus  are  not  permitted. 

Personnel— Dress-Conduct 

8.7  Division  employees  must  not  smoke  while  on  duty  or 
while  in  rooms  where  meat  or  meat  product  is  prepared  or 
handled.  Establishment  employees  must  not  be  permitted 
to  smoke  while  working  with  exposed  product.  If  the  man¬ 
agement  of  the  establishment  has  restrictions  pertaining  to 
smoking,  such  requirements  should  also  be  observed  by 
Division  employees. 

8.8  Spitting  on  the  floor  should  be  prohibited. 

8.9  All  employees  working  in  departments  where  ex¬ 
posed  product  is  handled  should  wear  head  coverings  to 
prevent  hair  from  falling  into  the  product. 

8.10  Leather  aprons,  wrist  guards,  and  the  like  used  as 
safety  devices  for  employees  engaged  in  cutting  or  boning 
meat  must  be  maintained  in  a  clean  and  sanitary  manner. 
To  assist  in  maintaining  leather  aprons  in  satisfactory  con¬ 
dition,  a  clean,  washable  cloth  covering  may  be  worn  over 
the  apron. 

8.11  Wearing  of  badges,  identification  cards,  campaign 
buttons,  and  similar  articles  on  outer  clothing  by  persons 
who  handle  products  should  be  discouraged.  However, 
similar  articles  necessarily  worn  must  be  so  attached  that 
their  accidental  inclusion  in  product  will  be  definitely 
precluded. 

Contaminants— Foreign  Material 

8.12  The  use  of  magnetic  traps  has  demonstrated  that 
there  is  significant  contamination  of  meat  with  particles  of 
iron  from  various  sources.  Iron  particles  that  have  been 
removed  from  chopped  meat  products  by  magnetic  traps 
include  nails,  pieces  of  wire,  pieces  of  flat  staples  of  the  type 
used  to  close  fiber  boxes,  and  miscellaneous  small  pieces  of 
metal  such  as  bits  of  broken  bearings,  grinder  plates,  and 
washers.  Therefore,  the  importance  of  constant  vigilance 
and  adequate  inspection  procedures  to  preclude  the  con¬ 
tamination  of  meat  by  foreign  materials  during  its  handling 
and  processing  must  be  emphasized.  The  magnetic  trap 
is,  of  course,  no  substitute  for  such  precautions.  The  mag¬ 
netized  portion  (core)  of  the  trap  is  constructed  of  iron 
whereas  the  threaded  connecting  nipples  are  made  of  stain- 
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less  steel.  The  iron  portion  becomes  darkened  after  a  period 
of  use.  The  darkening  is  not  objectionable  but  to  prevent 
rusting  of  this  portion  the  trap  should  be  thoroughly  dried 
after  cleaning  and  given  a  light  application  of  paraffin  oil. 

8.13  The  following  possible  sources  of  contamination  are 
given  to  aid  inspectors  in  carrying  out  their  responsibility 
to  prevent  contamination  of  product : 

(a)  The  edges  of  shovels  used  in  handling  product  should 
be  ground  as  often  as  necessary  to  prevent  the  rolling  edges 
from  crumbling  into  product.  Cast  alloy  shovels  made  of 
the  softer  metals  require  close  attention. 

(b)  Staples  from  metal  stitching  machines  represent  a 
dangerous  source  of  contamination.  Operation  of  the  ma¬ 
chines  near  open  containers  of  product  should  not  be  per¬ 
mitted.  Metal-stapled  containers  and  wirebound  boxes  of 
product  should  be  opened  with  great  care. 

(c)  Metal  tag  fasteners  used  to  apply  numbered  identifi¬ 
cation  tags  in  the  slaughtering  departments  should  be  re¬ 
moved  after  they  have  served  their  purpose.  Other  metal 
tag  fasteners,  tags,  wood  and  metal  skewers,  etc.  should  be 
completely  removed  from  carcasses  prior  to  cutting  or  boning. 
Use  of  tag  fasteners  of  a  design  that  cannot  be  readily 
removed  from  the  meat  should  not  be  permitted. 

(d)  Care  should  be  exercised  in  opening  slack  barrels 
and  other  containers  closed  with  nails  to  see  that  nails  and 
wood  splinters  do  not  enter  the  product. 

(e)  Attaching  paper  or  burlap  barrel  covers  by  means  of 
small  staples  is  not  permitted. 

(f)  Worn  can  openers,  metal  cut  by  friction,  broken  or 
worn  parts  of  equipment,  wire  used  to  suspend  overhead 
equipment,  loose  hooks  on  cooler  racks,  metal  strapping 
from  fiber  containers,  and  broken  wire  from  bacon  hangers 
and  belly  spreaders  are  all  sources  of  metal  contamination 
which  should  be  given  careful  attention. 

(g)  Staining  of  product  through  contact  or  friction  with 
aluminum  can  largely  be  avoided  by  the  use  of  anodized 
aluminum  hooks,  rails,  pipes,  and  sheets  now  available  from 
most  aluminum  fabricators.  The  anodic  coating  may  erode 
in  time  and  anodizing  becomes  necessary  to  prevent  contami¬ 
nation  of  product.  Use  of  hard  metal  hooks,  such  as  gal¬ 
vanized  iron  or  stainless  steel  or  aluminum  rails,  may  cause 
abrading  of  the  rail  surface  and  deposit  of  small  particles 
of  metal  on  the  product. 

683-881  0—63 - 4 
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(h)  Fine  wire  brushes  or  steel  wool  should  not  be  used 
on  product,  or  on  equipment  that  will  come  in  contact  with 
product,  because  of  the  danger  of  contamination  of  the 
product  with  fine  particles  of  steel. 

(i)  Metal  trucks  and  other  pieces  of  equipment  that 
have  been  repaired  or  altered  by  welding  should  be  care¬ 
fully  examined  to  see  that  they  are  free  from  metal  beads 
and  pieces  of  slag  before  being  placed  in  use.  Equipment 
having  poor  welds  from  which  particles  of  metal  may  be¬ 
come  loosened  and  enter  product  should  be  rejected. 

(j)  Frequent  examination  must  be  made  of  multiple- 
needle  pickle-injecting  equipment.  When  a  needle  is  miss¬ 
ing  from  the  device,  a  diligent  search  must  be  made  until 
the  broken  needle  is  located  or  accounted  for. 

(k)  Use  of  containers  or  equipment  made  of  enamelware 
is  not  acceptable  for  any  purpose  in  connection  with  proc¬ 
essing  of  product. 

(l)  Unprotected  light  bulbs  should  not  be  suspended  di¬ 
rectly  over  choppers,  grinders,  mixers,  and  similar  equip¬ 
ment.  Burned-out  light  bulbs  should  be  placed  in  rubbish 
containers  immediately  on  removal  from  the  electric  fix¬ 
ture.  Special  care  should  be  given  to  the  disposal  of 
fluorescent  tubes,  which  may  contain  a  poisonous  gas. 
Such  tubes  should  not  be  broken  in  an  edible  products  de¬ 
partment  of  the  establishment.  Milk,  beverage,  and  other 
glass  bottles  should  not  be  permitted  in  processing  depart¬ 
ments.  Broken  or  cracked  window  panes  should  be  repaired 
promptly. 

(m)  Care  should  be  taken  that  all  scaling  paint,  dust, 
and  flaking  rust  are  scraped  from  overhead  structures  in 
edible  products  departments.  The  handling  or  storage  of 
products  in  areas  where  condensation  is  forming  on  over¬ 
head  structures  and  dropping  on  the  product  should  not 
be  permitted.  Condensation  can  be  effectively  controlled 
by  circulation  of  heated  air  in  nonrefrigerated  rooms.  In 
coolers,  insulation  of  walls  or  ceilings,  or  the  application 
of  heat  by  means  of  very  small  steam  lines  near  the  ceil¬ 
ing,  will  control  condensation  without  seriously  interfering 
with  refrigeration. 

(n)  Inspectors  should  assure  themselves  that  containers 
and  coverings  for  product,  including  metal  lard  drums 
which  may  have  a  coating  on  their  inner  surface,  are  ac¬ 
ceptable  for  use.  Slack  barrels  and  similar  containers  should 
be  carefully  examined  for  wood  splinters  and  lined  with 
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suitable  material  to  avoid  contamination  with  splinters. 
When  paper  is  used  to  line  containers,  it  should  be  of  such 
quality  that  it  will  not  disintegrate  when  in  contact  with 
meat  and  juices.  All  paper  adhering  to  the  outer  surface 
of  frozen  blocks  of  meat  should  be  removed  before  the  blocks 
are  cut.  In  some  cases,  copper  coated  staples  have  been  used 
in  fiber  containers.  When  in  contact  with  meat,  these  staples 
cause  a  green  discoloration  which  should  be  removed  prior 
to  use  of  the  product. 

(o)  In  opening  burlap-  or  muslin-covered  slack  barrels 
care  should  be  taken  to  completely  remove  the  cloth  covering 
before  puncturing  the  protective  paper  covering  under  the 
cloth. 

(p)  Cloth,  paper,  or  other  containers  of  meat  products 
or  of  ingredients  such  as  sugar  or  spice  should  be  dumped 
in  such  a  manner  that  lint  or  dirt  on  the  outer  surface  will 
not  contaminate  the  product. 

(q)  Sawdust  should  not  be  used  on  benches  or  equipment 
or  on  floors  in  areas  where  operation  such  as  grinding,  boning, 
or  cutting  are  being  done.  Sawdust  used  on  floors  of  retail 
coolers  must  be  clean  and  free  from  objectionable  odors  and 
should  be  replaced  daily.  Only  a  very  thin  covering  should 
be  used. 

(r)  Walls  or  posts  constructed  of  masonry  materials  and 
which  are  not  protected  by  suitable  guard  rails  may  be 
bumped  or  scraped  by  trucks  or  other  containers  and  thus 
contaminate  product. 

(s)  In  some  elevator  shafts  moisture  from  the  threshold 
of  the  floor  above  frequently  falls  into  the  trucks  of  meat 
being  moved  on  or  off  the  elevator  at  the  lower  levels.  A 
method  devised  to  eliminate  this  condition  has  proved  very 
satisfactory.  A  channel  is  first  cut  into  the  vertical  face 
of  the  floor  support  pitched  to  the  comer  of  the  shaft.  Then 
a  gutter  of  heavy  steel  is  attached  in  the  opening  with  lag 
screws,  and  cemented  in  place.  This  gutter,  being  open, 
can  be  readily  cleaned.  It  conveys  all  moisture  to  a  pipe 
in  the  comer  of  the  shaft  which  discharges  into  the  drain 
in  the  pit. 

(t)  All  equipment  in  which  lubricating  grease  or  oil  is 
used  should  be  examined  carefully  to  make  sure  that  there 
is  no  possibility  that  the  lubricating  material  may  get  into 
the  product.  Water  forced  under  a  linking  machine  becomes 
contaminated  with  the  heavy  lubricating  machine  grease 
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that  has  dropped  onto  the  table  from  the  working  parts  of 
the  machine.  To  prevent  contamination  of  sausage  by  this 
grease- and- water  combination,  the  linking  machine  may  be 
placed  in  a  stainless  steel  pan  at  least  2  inches  deep;  the 
depth  of  2  inches  is  necessary  to  prevent  the  pan  from  filling 
with  water  when  the  layers  of  sausage  are  moved  forward. 
Inspectors  should  observe  carefully  the  operation  of  sausage¬ 
linking  machines.  If  the  possibility  of  contamination  of 
products  by  lubricants  exists,  the  establishment  should  be 
required  to  take  suitable  corrective  measures  without  delay. 
Use  of  the  pan  as  suggested  appears  to  be  one  acceptable 
method  of  eliminating  this  type  of  contamination. 

(u)  The  sprays  in  Jourdan-type  cookers  may  be  arranged 
so  that  water  strikes  the  roller  assembly  of  sausage  cages 
or  smoke  trees  and  washes  grease  or  oil  down  onto  the  prod¬ 
uct  and  into  the  water  reservoir  at  the  bottom.  To  correct 
this  condition  the  sprays  may  be  lowered,  or  a  splash  shield 
may  be  placed  on  both  sides  of  the  rail  and  extended  down 
from  the  top  of  the  cabinet  a  sufficient  distance  to  prevent 
the  rollers  from  being  sprayed  with  water. 

(v)  Use  of  lead  seals  or  other  identifying  devices  consist¬ 
ing  in  whole  or  in  part  of  lead,  wThich  are  directly  attached 
to  the  meat  or  product  or  which  come  in  contact  with  meat 
or  product  other  than  dried  beef,  summer  sausage,  and  simi¬ 
lar  dried  meat  or  product,  is  not  permitted. 

(w)  Metals  such  as  copper,  cadmium,  lead,  and  the  like 
are  not  acceptable  for  use  in  the  construction  of  containers, 
fittings,  pins,  and  similar  devices  when  such  metal  comes 
in  contact  with  product. 

(x)  Metal  drums  coated  on  the  inner  surface  with  lacquer 
or  resin  may  be  used  for  rendered  fats  provided  the  coating 
is  smooth,  odorless,  hard,  and  does  not  peel  or  blister.  The 
coating  should  be  approved  by  the  Washington  office  before 
its  use  is  permitted.  Such  approval  is  usually  given  only 
to  the  manufacturer,  and  then  only  after  submission  of  a 
statement  showing  the  chemical  composition,  intended  use, 
method  of  application,  action  while  in  contact  with  water 
and  fat,  and  any  toxicological  data  deemed  necessary.  If 
the  material  is  then  considered  unobjectionable,  the  Washing¬ 
ton  office  approves  its  use  for  the  purpose  originally  proposed. 

(y)  Several  types  of  machines  used  to  overwrap  cartons 
of  product,  such  as  sliced  bacon,  luncheon  meat,  frankfurters, 
etc.,  are  designed  in  a  manner  requiring  product  in  a  carton 
to  be  conveyed  beneath  the  heat  sealing  unit  before  the  wrap- 
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per  is  applied.  In  such  equipment  contamination  of  the 
product  has  resulted  from  charred  paper  or  plastic  film 
produced  in  the  heat  sealing  unit  falling  onto  the  product. 
Inspectors  assigned  to  departments  in  which  automatically 
maintained  overwrappers  are  utilized  should  closely  examine 
such  equipment  to  determine  if  the  construction  permits 
product  contamination.  If  so,  the  establishment  should  be 
required  to  install  a  removeable  rust-resistant  metal  tray 
just  below  the  heat  sealing  unit. 

Contaminants — Bacterial 

8.14  The  pusher  bar  of  some  frozen  meat  choppers  feeds 
frozen  blocks  of  meat  to  the  chopping  blade.  There  is  a 
space  of  a  quarter  inch  or  more  between  the  pusher  bar  and 
the  bed  of  the  chopper.  During  the  day’s  operation,  parti¬ 
cles  of  meat  are  picked  up  and  retained  in  this  space.  Cus¬ 
tomary  washing  and  steaming  does  not  completely  re¬ 
move  these  particles.  The  pusher  bar  should  be  removed 
at  the  close  of  a  day’s  operation  and  thoroughly  cleaned. 
Since  both  the  pusher  bar  and  the  chopper  bed  usually  are 
castings  and  susceptible  of  retaining  odors,  the  pusher  bar 
should  be  left  unassembled  and  allowed  to  air  overnight. 

( a)  Sausage-grinder  plates  of  the  so-called  reversible  type 
are  constructed  with  removable  bushings  and  sleeves.  This 
permits  the  accumulation  of  a  considerable  amount  of  meat, 
fat,  and  meat  juices  on  the  inner  surfaces  of  the  various  de¬ 
mountable  parts  during  grinding  operations.  If  not  re¬ 
moved  frequently,  the  accumulation  of  material  becomes 

"  decomposed  and  foul-smelling.  Therefore,  the  parts  must 
be  completely  demounted  for  cleaning  daily. 

(b)  The  worm  or  feeder  screw  of  most  meat  grinders  is 
cast,  and  the  center  consists  of  a  hollow  core  about  8  to  12 
inches  in  length  and  3  to  4  inches  in  diameter,  depending 
on  the  size  of  the  worm.  In  some  instances,  the  hollow  core 
is  filled  with  cement  at  the  factory.  It  is  very  important 
that  close  examination  be  made  of  such  equipment  to  de¬ 
tect  any  crack,  flaw,  or  faulty  construction  that  would  re¬ 
sult  in  an  unsanitary  condition.  There  have  been  instances 
where  putrid  material  has  accumulated  in  the  core,  having 
entered  through  small  cracks  in  the  screw. 

(c)  The  hollow  aluminum  emptying  plug  in  some  silent 
cutters  has  a  pan  in  the  bottom  and  is  held  in  place  with 
small  stove  bolts  seated  in  the  body  of  the  plug.  At  times, 
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these  become  loose  and  disappear.  Continued  use  of  the 
chopper  causes  the  meat  juices  and  particles  of  meat  to  get 
into  the  plug  proper  and  become  very  unsanitary.  The 
pan  can  be  removed  leaving  the  opening,  which  can  then 
be  properly  cleaned.  The  packing  nut  at  the  top  has  a  gas¬ 
ket  and  cap  to  keep  grease  out  of  products.  To  make  this 
packing  nut  more  secure,  it  is  suggested  that  cap  screws  be 
used,  and  the  thread  ends  drilled  permitting  them  to  be 
held  in  place  by  a  wire,  thus  eliminating  any  chance  for 
metal  to  get  into  meat  products. 

(d)  Covers  to  clean-out  openings  of  sausage-stuffing 
machines  should  be  removed  at  frequent  intervals  and  the 
interior  of  the  stuffers  examined  to  determine  the  need  for 
cleaning.  The  frequency  with  which  the  covers  are  removed 
and  the  interiors  examined  and  cleaned  depends  on  the  kind 
of  product  handled  and  whether  the  particular  stuff er  is 
used  daily.  Particular  attention  should  be  given  to  the  in¬ 
terior  of  stuffers.  If  particles  of  meat,  fat,  liquids,  and  the 
like  are  found,  the  gasket  is  worn,  defective,  or  improperly 
adjusted,  and  permits  material  to  by-pass  the  piston.  When 
such  a  condition  is  found,  the  piston  should  be  “pulled”  in 
order  that  proper  adjustment  can  be  made  and  the  gasket 
replaced  if  necessary. 

The  frequency  with  which  pistons  should  be  pulled  de¬ 
pends  largely  on  the  condition  found  on  the  interior  of  the 
cylinder  as  observed  through  the  clean-out  openings  and 
from  the  top  when  the  piston  is  in  the  “down,”  or  loading, 
position.  The  kind  and  consistency  of  product  for  which 
the  stuffer  is  used  will  have  a  bearing  on  the  frequency  of 
pulling  the  piston  for  thorough  cleaning.  Thus,  a  stuffer 
used  for  a  more  or  less  stiff  and  coarse  product  wTould  not 
ordinarily  need  to  have  the  piston  pulled  as  often  as  a  stuffer 
used  for  a  soft  or  pastelike  product,  providing  the  gasket, 
piston,  and  cylinder  walls  are  in  good  condition.  When  pis¬ 
tons  are  pulled  they  should  be  examined  for  (1)  any  appre¬ 
ciable  degree  of  deterioration  of  the  gaskets  or  any  detached 
fragments  that  might  find  their  way  into  product;  (2) 
accumulation  and  possible  decomposition  of  product  beneath 
the  gasket  or  in  the  space  between  the  piston  and  the  cylinder 
wall;  and  (3)  any  other  insanitary  condition  that  might 
be  present.  Attention  should  also  be  given  to  a  possible 
accumulation  of  product  beneath  the  overhanging  edge  of 
the  safety  ring  bolted  to  the  top  of  the  cylinder.  Pistons 
consisting  of  two  (upper  and  lower)  pieces  should  likewise 
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be  given  attention  at  the  time  they  are  removed  from  the 
cylinder  to  determine  whether  any  product  or  material  has 
found  its  way  into  their  interior. 

When  compressed  air  is  used  to  operate  a  stuff er,  an  effec¬ 
tive  filter  should  be  installed  in  the  air  intake  so  that  only 
filtered  air  enters  the  compressor.  The  compressed  air 
storage  tank  should  be  equipped  with  a  drain  so  that  accu¬ 
mulated  oil  and  moisture  can  be  drained  away  frequently. 
Water  and  oil  traps  should  be  installed  in  the  air  lines  be¬ 
tween  the  compressed  air  storage  tank  and  the  stuffer.  It 
is  desirable  that  the  spent  air  be  exhausted  outside  the 
building  so  that  fine  particles  of  oil  and  moisture  do  not 
permeate  the  air  in  the  sausage-stuffing  department. 

(e)  The  stainless  steel  strips  on  the  base  of  some  bacon 
slicing  machines  do  not  fit  tightly,  and  some  fat  and  meat 
juices  work  their  way  under  the  strips  and  become  sour  or 
rancid.  These  strips  can  be  removed  and  the  area  under 
them  cleaned.  The  strips  can  then  be  welded  to  the  base 
with  a  stainless  steel  weld  which  is  ground  smooth  and  pol¬ 
ished.  Also  the  guide  rod  for  the  meat  holder  on  some 
bacon-slicing  machines  has  a  recessed  area  at  one  end  in 
which  a  certain  amount  of  fat  and  grease  accumulates.  The 
guide  rod  should  be  removed  as  often  as  necessary  to  main¬ 
tain  proper  sanitation,  and  the  recessed  area  should  be  prop¬ 
erly  cleaned  daily. 

(f)  The  construction  of  gate  valves  used  on  the  lower 
openings  of  edible  rendering  tanks  permits  passage  of  a  con¬ 
siderable  amount  of  meat  tissues,  bone  fragments,  fats,  and 
the  like  into  the  valve  bonnet.  To  assure  sanitary  main¬ 
tenance  of  this  type  of  gate  valve  the  inner  parts  of  the 
bonnet  must  be  flushed  daily.  Furthermore,  the  valves  must 
be  completely  dismantled  as  often  as  necessary  for  thorough 
cleaning  and  inspection.  Several  acceptable  methods  of 
installing  openings  into  valve  bonnets  for  daily  flushing  with 
hot  water  and/or  steam  have  been  devised.  Combination 
steam  and  hot  water  lines  may  be  permanently  connected  to 
the  bonnets ;  however,  if  this  is  done  adequate  precautions  to 
prevent  back-siphonage  into  the  potable  water  supply  are 
necessary.  Gate  valves  used  for  the  purpose  described  above 
should  be  provided  with  similar  facilities  for  daily  clean¬ 
out  and  a  program  of  dismantling  as  often  as  necessary 
should  be  initiated  without  delay. 

(g)  Expellers  used  in  rendering  of  edible  products  must 
be  cleaned  thoroughly  following  use.  All  parts  of  this 
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equipment  should  be  accessible  for  cleaning  and  inspection. 
To  accomplish  this,  it  has  been  found  necessary  to  require 
removal  of  the  plates  forming  the  barrel  around  the  press 
worm.  Also,  demounting  or  providing  clean-out  and  inspec¬ 
tion  openings  in  the  feeding  mechanism  has  been  found 
necessary. 

Equipment — Care,  Reconditioning 

8.15  (a)  Properly  equipped  tables,  sprays,  and  the  like 

should  be  furnished  wherever  necessary  for  cleaning  product 
that  has  accidentally  become  soiled. 

(b)  Equipment  acceptable  to  the  inspector  in  charge 
should  be  provided  in  coolers,  shipping  rooms,  cutting  rooms, 
and  the  like  for  receiving  trolleys,  gambrels,  sticks,  and 
smoke  sticks  for  transfer  to  a  suitably  equipped  place  for 
cleaning  before  reuse. 

(c)  Since  ozone  affects  the  sense  of  smell  and  also  masks 
odors,  thereby  interfering  with  inspection,  use  of  lamps  or 
equipment  that  produce  ozone  in  such  quantity  as  to  interfere 
with  inspection  is  prohibited  in  official  establishments  other 
than  in  coolers  set  aside  for  the  so-called  quick-aging  of  beef. 

(d)  Unnecessary  pipes,  wires,  strings,  and  other  material 
should  be  removed  from  edible  product  departments,  and 
no  trash  should  be  allowed  to  accumulate. 

(e)  Cutting  boards  should  be  as  small  as  is  practical  for 
the  purpose.  Such  boards  should  be  kept  smoothly  planed 
and  removed  daily  for  cleaning  on  all  surfaces. 

(f)  Carcass  shroud  cloths  should  be  thoroughly  rinsed 
following  washing  to  assure  the  removal  of  all  soap  or  de¬ 
tergent  compound. 

(g)  Storage  compartments  of  “snow-ice,”  “flake-ice,” 
“pac-ice,”  and  similar  equipment  should  be  lined  with  stain¬ 
less  steel  or  other  rust- resisting  metal.  The  metal  should 
be  of  sufficient  thickness  to  withstand  repeated  striking  of 
a  shovel  without  puncturing  or  perforating  the  lining. 
Suitable  perforated,  rust- resisting,  and  removable  metal 
drainage  plates  should  be  provided  in  the  bottom  of  the  ice 
storage  compartment,  and  frequent  attention  should  be  given 
to  these  plates,  the  space  underneath,  and  the  draining  line 
to  assure  their  cleanliness.  Some  of  the  equipment  used  for 
the  production  of  various  forms  of  flaked  ice  is  so  constructed 
that  the  water  resulting  from  the  melted  ice  is  collected  in  a 
space  below  the  ice  storage  compartment.  Such  water  may 
not  be  used  for  the  production  of  ice  nor  should  it  be  per- 
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mitted  to  find  its  way  into  the  potable  water  lines  or  supply. 
The  drainage  line  from  the  bottom  of  such  equipment  should 
be  so  installed  that  the  water  resulting  from  the  melted  ice  is 
directed  to  the  drainage  system  without  flowing  over  the 
floor.  There  is  no  objection,  of  course,  to  prechilling  the 
water  intended  for  the  manufacture  of  ice  by  circulating  it 
in  closed  coils  submerged  in  the  cold  water  beneath  the 
storage  compartment. 

(h)  Corrosion  on  galvanized  metal  equipment  may  be  pre¬ 
vented  by  frequent  thorough  cleaning  followed  by  a  light 
application  of  colorless,  odorless,  paraffin  oil.  Equipment 
that  is  to  come  in  contact  with  product  should  be  washed 
before  it  is  used,  in  order  to  remove  excess  oil. 

(i)  Wooden  second-hand  containers  that  have  been  recon¬ 
ditioned  prior  to  receipt  at  an  establishment  should  not  be 
accepted  for  use  since  it  is  impossible  to  give  the  inspection 
necessary  to  determine  fitness  for  use  as  contemplated  in 
section  8.12  (a)  of  the  Meat  Inspection  Regulations.  Wooden 
containers  are  frequently  used  in  industry  for  various 
chemicals  and  insecticides,  some  of  which  are  highly  poi¬ 
sonous.  Containers  previously  used  to  hold  food  may  con¬ 
tain  vermin  excreta  and  decomposed  material  consisting 
largely  of  food  spoilage  organisms  and  dangerous  toxins. 
As  the  complete  removal  of  dangerous  substances  cannot 
be  accomplished  with  certainty  from  containers  made  of 
porous  material  such  as  wood,  such  containers  that  show 
evidence  of  dangerous  contamination  should  be  rejected. 

(j)  Second-hand  containers  made  of  nonporous  material, 
such  as  steel  drums,  may  be  reconditioned  without  prior 
inspection;  however,  inspectors  should  examine  such  con¬ 
tainers  very  carefully  to  determine  that  effective  cleaning 
and  preparation  for  use  has  been  accomplished.  The  in¬ 
spection  should  include — 

(1)  Wiping  the  inner  surface  of  the  container  with  a 
clean  white  cloth  or  towel  to  determine  whether  all  former 
contents  have  been  removed. 

(2)  Looking  for  a  spotted  appearance  of  the  inner  surface 
which  may  be  an  indication  that  the  new  lining  will  not 
adhere  over  improperly  cleaned  old  linings  or  rusty  surfaces. 

(3)  Looking  for  dents  in  chime  and  sides  of  drum.  These 
areas  should  be  free  from  damage  that  would  interfere  with 
satisfactory  cleaning  and  inspection.  In  determining  the 
acceptability  of  steel  drums,  inspectors  should  apply  the 
usual  product  container  requirements  for  cleanliness  and 
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absence  of  probable  sources  of  contamination.  The  accept¬ 
ability  of  the  coating  on  the  inner  surface  of  any  metal  con¬ 
tainer  can  be  determined  by  obtaining  from  the  management 
the  name  of  the  lining  material;  name  and  address  of  the 
firm  that  applied  the  coating,  and  forwarding  this  infor¬ 
mation  to  the  Meat  Inspection  Division,  Washington  25,  D.C. 

(k)  Inspectors  should  give  close  attention  to  the  recondi¬ 
tioning  of  wooden  curing  vats.  After  being  emptied,  the 
vats  should  be  flushed  with  water  and  removed  from  the 
curing  department.  All  slivers,  blisters,  badly  discolored 
wood  and  ridges  should  be  removed  from  the  inner  surface 
of  the  vat  and  a  smooth  clean  inner  surface  should  be  ob¬ 
tained.  The  outer  surface  of  the  vat  should  be  smooth 
with  the  hoops  free  from  corrosion.  Badly  rusted  hoops 
should  be  replaced  with  new  galvanized  or  stainless  steel 
hoops.  After  the  inner  and  outer  surfaces  of  the  vat  have 
been  properly  smoothed,  it  should  be  flushed  with  clean 
water  and  steam  to  remove  particles  of  wood  and  dust.  A 
suitable  truck  should  be  used  for  returning  the  vats  to  the 
curing  department  since  rolling  the  vats  on  the  floor  results 
in  contamination  of  the  outer  surface  and  top  of  the  vat. 

(l)  Paraffined  paper  cups  have  been  used  to  close  the  bung 
hole  of  reclaimed  or  second-hand  barrels  and  tierces  to  pre¬ 
vent  contamination  of  the  interior.  The  usual  experience 
is  that  the  wooden  bung  stopper  does  not  remain  in  place 
unless  driven  in  tightly.  When  paraffined  cups  are  inserted 
into  the  bung  hole  immediately  after  the  barrels  or  tierces 
are  cleaned  and  silicated,  the  containers  may  then  be 
sprayed  or  hand-painted  without  danger  of  contaminating 
the  interior.  They  are  also  protected  against  dust,  insects, 
etc.  The  cup  remains  securely  in  place  and  is  easily  re¬ 
moved  when  the  container  is  to  be  filled. 

8.16  The  series  of  posters,  “Hy’n  Gene”,  Are  presented  to 
help  develop  an  awareness  of  sanitary  practices  necessary 
to  assure  a  clean,  wholesome  meat  supply.  The  posters 
should  be  displayed  prominently  on  bulletin  boards  and  in 
operating  departments  and  welfare  facilities  of  official 
establishments,  in  order  that  those  engaged  in  food  handling 
may  be  aided  in  carrying  out  the  ideas  expressed  therein. 

PART  9— ANTE-MORTEM  INSPECTION 

9.1  The  management  of  the  official  establishment  is  ex¬ 
pected  to  make  such  provisions  as  are  necessary  to  enable 
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the  inspector  to  perform  an  efficient  ante-mortem  inspec¬ 
tion  of  all  animals  on  the  day  of  slaughter.  This  includes 
furnishing  competent  help,  adequate  light,  conveniences  for 
inspection  (properly  arranged  chutes  and  pens  for  segre¬ 
gating  suspects  and  condemned  animals),  and  thermometers 
for  taking  temperatures.  Prompt  action  should  be  taken 
to  make  correction  when  any  of  these  facilities  are  lacking. 

9.2  Insofar  as  it  is  practical,  animals  should  be  inspected 
both  while  at  rest  and  while  in  motion. 

9.3  A  reactor  to  the  tuberculin  test  that  has  died  other¬ 
wise  than  by  slaughter  or  that  is  condemned  on  ante-mor¬ 
tem  inspection  should  be  given,  if  possible,  a  post-mortem 
examination  in  the  inedible  products  department.  The 
findings  of  the  post-mortem  examination  should  be  reported 
to  the  Animal  Disease  Eradication  Division  field  office  and 
to  the  State  livestock  sanitary  official  of  the  State  where 
the  animals  were  tested. 

9.4  The  identification  of  tuberculin  reactors  should  be 
accomplished  with  care,  which  includes  making  a  record  of 
the  reactor  numbers  directly  from  the  metal  tags. 

9.5  When  tags  are  missing  from  animals  otherwise  iden¬ 
tified  as  reactors,  accurate  descriptions  should  be  entered 
on  all  necessary  reporting  forms,  including  the  estimated  or 
known  weight,  presence  or  absence  of  brand  marks  on  the 
jaw  or  elsewhere,  presence  or  absence  or  horns,  breed,  color 
and  markings,  and  sex.  This  information  will  be  useful  to 
those  responsible  for  tuberculosis  testing. 

9.6  Officially  tagged  and  branded  brucellosis  reactors  will 
not  be  treated  or  handled  as  ante-mortem  suspects  unless 
they  show  evidence  of  any  disease  or  condition  which  under 
the  Meat  Inspection  Regulations  requires  the  animal  to  be 
treated  as  a  suspect.  If  ante-mortem  findings  indicate  that 
a  brucellosis  reactor  should  be  condemned  according  to  the 
Meat  Inspection  Regulations,  such  action  should  be  taken 
and  the  proper  information,  including  the  disposition  of  the 
animal,  forwarded  to  ADE  and  State  livestock  sanitary 
officials.  The  identity  of  brucellosis  reactors  must  be  main¬ 
tained  throughout  inspection  in  order  to  assure  proper  identi¬ 
fication  by  the  post-mortem  inspector  and  to  permit  proper 
recording  of  the  slaughter  and  disposition  of  such  animals. 

9.7  By  cooperative  arrangement  with  the  Animal  Inspec¬ 
tion  and  Quarantine  Division,  inspectors  of  that  Division 
will  make  ante-mortem  inspections  in  accordance  with  the 
Meat  Inspection  Regulations  of  all  hyperimmune  swine 
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going  to  an  official  establishment  for  post-mortem  inspec¬ 
tion.  They  will  make  the  customary  ante-mortem  report 
and  deliver  these  reports  to  the  designated  meat  inspectors. 

At  stations  where  such  hogs  are  handled  the  inspectors 
m  charge  should  assure  themselves  that  Animal  Inspection 
and  Quarantine  personnel  performing  ante-mortem  inspec¬ 
tion  are  familiar  with  the  meat  inspection  requirements  and 
that  the  ante-mortem  inspection  is  performed  in  full  com¬ 
pliance  with  section  9  of  the  Meat  Inspection  Regulations. 

9.8  The  provisions  for  emergency  slaughter  are  not  in¬ 
tended  to  cover  the  slaughter  of  sick  or  dying  animals. 

9.9  Ante-mortem  inspection  of  horses  should  include 
closely  observing  the  animals  at  rest  and  in  motion  for 
action  and  appearance.  Fistulous  withers,  poll  evil,  mela¬ 
notic  tumors,  respiratory  disturbances,  and  cripples  of 
various  kinds  are  the  most  frequently  observed  abnormal 
conditions.  Animals  showing  conditions  that  would  cause 
condemnation  on  post-mortem  inspection  and  those  having  a 
rectal  temperature  of  105°  F.  or  above  should  be  condemned 
on  ante-mortem  inspection.  A  walkway,  about  36  inches 
above  the  floor  and  along  the  inside  of  the  pen  lessens  the 
hazard  of  injury  to  the  inspector  and  better  enables  him  to 
observe  the  neck  and  withers  regions  of  the  horses  when 
performing  ante-mortem  inspection. 

9.10  Listerellosis  or  listeriosis  has  been  reported  from 
all  sections  of  the  country  in  cattle,  sheep,  swine,  and  horses. 
The  symptoms  on  ante-mortem  inspection  are  typical  of 
encephalitis  and  may  consist  of  weakness,  fever,  incoordi¬ 
nation,  circling,  and  pushing  or  leaning  against  objects. 
The  head  may  be  held  to  one  side  and  the  ear  on  that  side 
drooped ;  if  moved,  the  head  returns  to  this  position.  Pha¬ 
ryngeal  paralysis  is  frequently  observed.  Animals  showing 
symptoms  of  this  disease  should  not  be  slaughtered. 

9.11  Scrapie,  a  disease  of  sheep  and  goats,  has  been  found 
in  this  country.  During  the  early  stages  of  the  disease, 
no  characteristic  symptoms  develop;  however,  later  the 
animals  become  restless  and  excitable  with  tremors  and 
grinding  of  the  teeth.  Pruritis  is  characteristic  and  the 
animal  rubs  against  solid  objects  and  scratches  with  the  hind 
feet.  Soon  after  this,  the  wool  drops  from  the  flank  and 
hind  quarters.  Gradual  incoordination  follows  and  excite¬ 
ment  may  bring  on  convulsions  and  coma.  This  stage  is 
followed  oy  emaciation  and  weakness  with  the  animal  unable 
to  rise;  death  soon  follows.  When  animals  suspected  of 
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having  this  condition  are  found,  a  report  should  immediately 
be  made  to  State  and  Federal  officials  in  charge  of  animal 
disease  control  work  who  will  dispose  of  the  animals  affected 
with  scrapie. 

9.12  The  importance  of  the  detection  of  vesicular  condi¬ 
tions  in  hogs  on  ante-mortem  inspection  cannot  be  over¬ 
emphasized.  It  is  only  when  *a  vesicular  condition  is 
identified  and  reported  in  the  live  animal  that  a  differential 
diagnosis  of  the  vesicular  condition  can  be  readily  made. 
Inspectors  performing  ante-mortem  inspection  on  hogs 
should  take  whatever  steps  are  necessary  to  assure  that  no 
animals  affected  with  a  vesicular  condition  escape  detection. 
Since  lameness  of  the  animals  is  one  of  the  most  prominent 
symptoms,  there  should  be  little  difficulty  in  identifying  such 
animals  by  having  the  lots  of  animals  moved  or  presented 
for  inspection  in  such  a  manner  that  any  lameness  will  be 
observed.  Inspectors  should  take  plenty  of  time  to  observe 
lots  of  hogs  on  ante-mortem  inspection  and  require  necessary 
facilities  such  as  adequate  lighting  and  pen  conditions  for 
the  thorough  type  of  examination  that  is  expected. 

In  addition  to  lameness,  characteristic  vesicles  may  be 
observed  on  the  feet  around  the  coronary  bands,  interdigital 
spaces,  and  the  foot  pads  near  the  dew  claws.  The  entire 
foot  pad  may  eventually  slough  off,  the  posterior  edge  coming 
loose  first.  Vesicles  of  varying  size  may  also  be  seen  on 
the  snout,  lips,  oral  mucosa,  and  tongue.  There  is  an  early 
rise  in  temperature  which  persists  until  the  vesicles  have 
ruptured  when  it  rapidly  returns  to  normal.  Secondary 
infection  may  appear  at  the  location  of  the  vesicles,  and 
other  infection  such  as  pneumonia  and  enteritis  may  follow. 
All  instructions  for  ante-mortem  and  post-mortem  disposi¬ 
tion  of  animals  affected  with  this  condition  will  be  found 
in  sections  9.18  and  11.34,  respectively,  of  the  Meat  Inspec¬ 
tion  Regulations. 

When  hogs  are  present  in  excess  of  the  number  that  will 
be  slaughtered  on  the  day  of  ante-mortem  inspection,  care¬ 
ful  daily  inspection  of  all  slaughtered  animals  should  be 
made  in  the  pens  owned  or  leased  by  the  establishment. 
Such  examination  will  be  helpful  in  enabling  the  inspector 
to  know  the  general  condition  of  hogs  that  will  later  be 
subjected  to  thorough  ante-mortem  inspection  on  the  day 
of  slaughter.  When  any  vesicular  condition  is  observed, 
the  matter  should  be  reported  immediately  by  telephone 
to  Federal  and  State  officials  in  charge  of  animal  disease 
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control  who  will  make  a  diagnosis,  and  instruct  you  and 
the  plant  management  concerning  procedures  that  must  be 
followed. 

9.13  Calves  lacking  in  vigor  and  muscular  coordination, 
which  can  be  determined  by  their  inability  to  walk,  should 
not  be  slaughtered  for  human  food.  Carcasses  of  young 
calves  that  are  determined  on  ante-mortem  inspection  to  be 
satisfactorily  developed  may  be  passed  for  food  on  post¬ 
mortem  inspection  when  found  to  be  free  of  disease  and 
conditions  outlined  in  section  11.30  of  the  Regulations. 

9.14  Inspectors  should  caution  against  persistent  or  ex¬ 
treme  carelessness  in  the  handling  of  animals,  which  will 
result  in  injuries  causing  damage  to  their  flesh.  If,  after 
calling  attention  to  unnecessary  cruelty,  the  proper  effort 
is  not  made  to  correct  the  faulty  practices,  inspectors  in 
charge  should  report  the  matter  to  the  local  authorities 
having  jurisdiction  and  also  inform  the  Washington  office 
of  the  action  taken.  The  inspector  should  not  personally 
stop  practices  that  are  alleged  to  constitute  cruelty  to  ani¬ 
mals.  Having  given  the  proper  information  to  local  offi¬ 
cials  charged  with  the  enforcement  of  local  statutes,  he 
should  take  no  action  to  preempt  or  restrict  the  authority 
of  such  officials. 

9.15  When,  at  the  time  of  ante-mortem  inspection,  there 
is  reason  to  believe  that  an  animal  has  not  been  held  the 
required  length  of  time  following  exposure  to  a  pesticide  or 
has  otherwise  been  treated  in  a  manner  which  might  require 
condemnation  at  the  time  of  slaughter,  it  shall  not  be  passed 
for  slaughter. 

The  establishment  shall  be  informed  of  the  ante-mortem 
findings  and  given  an  opportunity  to  hold  the  animal  for  a 
period  sufficient  to  reduce  the  residue  to  safe  levels.  Such 
an  animal  may  be  released  for  a  purpose  other  than  slaughter 
when  the  official  establishment  obtains  permission  for  such 
movement  from  the  State  official  who  has  appropriate 
jurisdiction. 

9.16  The  ante-mortem  injection  of  cattle  with  a  proteo¬ 
lytic  enzyme  solution  has  been  approved  at  certain  specific 
locations.  This  acceptance  is  based  on  provision  by  the 
establishment  of  approved  facilities  for  this  specialized  op¬ 
eration.  The  injection  must  be  performed  under  surgical 
standards  of  sanitation  and  acceptable  aseptic  methods. 

A  concentrated  enzyme  solution  may  be  prepared  at  a 
central  laboratory  for  shipment  to  the  establishment.  The 
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enzyme  solution  should  not  be  subjected  to  conditions  during 
transportation  or  storage  that  will  cause  deterioration  or  an 
abnormal  appearance.  The  concentrated  enzyme  solution 
will  be  diluted  under  sanitary  conditions  at  the  establishment 
with  an  equal  volume  of  deionized  potable  water  to  provide 
a  diluted  pyrogen-  and  pathogen-free  solution  for  injection. 
The  solution  should  be  thoroughly  mixed  at  the  time  of 
injection. 

The  following  supplies  are  suggested  to  accomplish  the 
injection  and  to  clean  the  equipment  before  beginning  the 
operation:  70  percent  isopropyl  alcohol,  non-sterile  cotton, 
liquid  soap  or  detergent,  distilled  water,  12  gauge — 4-inch 
hypodermic  needles,  10  percent  solution  of  hyperchlorite, 
and  suitable  restraining  equipment.  Equipment  which  has 
been  properly  cleaned  and  stored  should  be  assembed  by 
establishment  employees  in  the  following  manner:  drain 
alcohol  from  the  buret,  attach  injection  tubing  to  the  buret, 
place  sterilized  dispensing  tube  into  buret  and  into  the  jug 
of  fresh  solution.  Pump  the  enzyme  solution  through  the 
entire  system,  being  sure  that  no  air  is  trapped  at  the  base 
of  the  buret.  The  sterilized  dispensing  tubing  should  be 
replaced  every  4  hours  or  when  a  fresh  jug  of  solution  is 
being  prepared  for  use. 

A  100  cc.  sample  solution  should  be  collected  from  the  in¬ 
jection  needle  into  sterile  250  cc.  serum  bottles  with  rubber 
stoppers  each  week  or  as  necessary.  The  bottles  will  be 
obtained  from  the  Biological  Sciences  Laboratory,  Building 
318,  room  103,  Agricultural  Research  Center,  Beltsville,  Md. 
The  bottles  will  then  be  packed  in  dry  ice  and  forwarded  by 
mail  to  that  laboratory,  attention  of  Dr.  P.  J.  Brandly,  for 
examination.  Two-ounce  samples  of  the  meat  from  the 
diaphragms  of  three  treated  animals  should  be  collected  in 
pliofilm  bags,  identified,  and  submitted  with  each  sample  of 
enzyme  solution. 

All  animals  should  have  a  very  thorough  ante-mortem  in¬ 
spection  prior  to  injection.  Any  animal  showing  symptoms 
of  disease  or  physiological  disturbance  should  be  separated 
and  not  injected  with  enzyme  solution.  At  the  time  of 
injection  each  animal  should  be  weighed  to  the  nearest  5 
pounds ;  the  animal’s  number,  weight,  and  amount  of  solution 
required  should  be  put  on  the  establishment’s  processing  sheet. 
Information  on  the  processing  sheet  which  is  recorded  by 
the  establishment  employee  must  be  available  to  the  inspec- 
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tor  at  all  times.  A  high  degree  of  sanitation  must  be  main¬ 
tained  in  the  inspection  area,  and  the  operator  must  main¬ 
tain  himself  in  a  clean  and  neat  manner.  After  the  animal 
has  been  properly  restrained,  liquid  soap,  hot  water,  and 
cotton  are  to  be  used  to  clean  the  injection  site.  The  in¬ 
jection  tube  and  the  needle  are  to  be  disinfected  with  70  per¬ 
cent  isopropyl  alcohol.  In  making  the  injection,  establish¬ 
ment  employees  must  be  certain  that  the  enzyme  is  injected 
into  the  jugular  vein.  Operators  should  rinse  their  hands 
in  a  sanitizing  solution  containing  50  p.p.m.  chlorine  follow¬ 
ing  soap  washing  and  prior  to  handling  needles  for  injec¬ 
tion.  After  injection  the  needle  is  removed  from  the  vein 
and  from  the  tubing  and  thoroughly  rinsed  with  water. 
Excess  water  must  be  removed  from  the  needle  and  the 
needle  placed  in  alcohol.  The  supply  of  needles  should  be 
rotated  in  use  from  the  storage  container  so  that  each  will 
be  immersed  in  alcohol  for  an  adequate  time  for  disinfection. 
When  necessary  to  replace  the  used  injection  tubing,  it 
should  be  rinsed  with  water  and  coiled  in  alcohol  so  that  it 
is  filled  with  alcohol.  The  establishment  has  the  responsi¬ 
bility  for  determining  the  levels  of  injection  which  will  result 
in  proper  tenderization. 

If  an  animal  is  observed  to  show  a  reaction  to  the  injection 
of  the  enzyme  solution,  regardless  of  the  degree  of  reaction, 
it  is  the  responsibility  of  the  establishment  to  withhold 
slaughter  ancl  immediately  notify  meat  inspection  personnel. 
Veterinary  meat  inspectors  may  release  the  animal  for 
slaughter  after  it  is  observed  to  be  normal.  It  is  important 
that  the  veterinarians  have  this  information  in  order  to 
properly  evaluate  any  findings  that  occur  on  post-mortem 
inspection.  The  Inspector  in  Charge  should  set  up  a  pro¬ 
gram  of  review  to  assure  that  this  responsibility  is  properly 
observed  by  the  establishment.  At  least  2  minutes  should 
elapse  between  injection  and  slaughter;  however,  the  maxi¬ 
mum  holding  time  should  be  no  longer  than  30  minutes  un¬ 
less  some  reaction  is  observed.  Some  reactions  observed 
following  injection  which  would  require  withholding  from 
slaughter  are  (1)  salivation  and  incoordination  at  time  of 
injection,  (2)  dypsnoea,  (3)  blood-tinged  froth  at  nose  and 
mouth,  (4)  rapid  pulse,  and  (5)  edema  and/or  hyperemia 
of  the  throat  area. 
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PART  10 — POST-MORTEM  INSPECTION 

10.1  Inspectors  assigned  to  post-mortem  duties  should 
observe  the  condition  of  rooms  and  equipment  and  the 
clothing  of  establishment  employees  to  see  that  they  are 
clean  and  that  the  equipment,  including  sterilizers,  wash 
basins,  and  facilities  for  inspection,  are  in  proper  working 
order.  For  example,  the  sterilizers  should  be  heated  ready 
for  use,  hot  and  cold  water  should  be  available  in  ample 
quantities  at  wash  basins  and  other  outlets  where  needed, 
and  liquid  soap  and  sanitary  towels  should  be  provided  at 
each  wash  basin.  It  is  expected  that  these  rules  will  be 
observed  before  operations  are  begun. 

10.2  Each  inspector  performing  post-mortem  duties 
should  constantly  observe  the  maintenance  and  use  of  ster¬ 
ilizers  and  wash  basins  during  the  day  and  require  that  they 
be  properly  maintained  and  used. 

10.3  Certain  areas  have  been  provided  and  set  apart  for 
the  exclusive  use  of  inspectors,  as,  for  instance,  the  area 
provided  for  head  inspection  of  hogs.  Establishment  em¬ 
ployees  must  not  be  permitted  to  encroach  on  such  places 
to  the  detriment  of  inspection  work. 

10.4  The  “U.S.  Retained”  tags  furnished  for  marking 
carcasses  and  parts  are  considered  adequate  to  meet  all  re¬ 
quirements.  If  need  for  additional  types  of  tags  becomes 
apparent,  the  inspector  in  charge  should  notify  the  Wash¬ 
ington  office  with  full  information  and  recommendations 
rather  than  begin  the  use  of  plain  tags  or  other  supple¬ 
mental  material. 

10.5  The  method  of  tagging  carcasses  to  indicate  vari¬ 
ous  conditions  found  on  initial  inspection  may  be  varied, 
as  directed  by  the  inspector  in  charge,  according  to  local 
conditions.  One  method  used  with  success  at  several  stations 
is  as  follows : 

Pin-point  nodes :  Tag  low  on  left  foreshank. 

Slight  tuberculosis :  Tag  in  left  axillary  space. 

Well-marked  or  extensive  tuberculosis:  Tag  on  left 
belly. 

Slight  cervical  abscess :  Tag  low  on  right  foreshank. 

Well-marked  or  extensive  cervical  abscess :  Tag  in  right 
axillary  space. 

Cholera,  septicemia,  etc. :  Tag  on  right  belly. 
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Any  condition  for  which  the  carcass  should  not  be 
opened,  at  least  until  it  reaches  the  final  room :  Tag  on 
median  line. 

For  ready  identification,  the  tags  printed  in  black  are 
sometimes  used  at  the  head  inspection  station,  and  tags 
printed  in  red  are  used  at  the  viscera  inspection  station. 

10.6  The  brands  “U.S.  Condemned”  and  “U.S.  Passed 
for  Cooking”  are  to  be  used  for  marking  carcasses  and  * 
parts.  Informal  marks  and  tags  should  not  be  substituted 
for  these  brands. 

10.7  Inspectors  are  expected  and  required  to  make  such 
incisions  or  inspections  as  are  essential  to  determine  the 
presence,  character,  and  extent  of  any  condition  that  might 
have  a  bearing  on  the  disposition  of  the  carcass  or  any  of 
its  parts.  However,  unnecessary  mutilation  of  carcasses  or 
parts  that  ultimately  may  be  passed  for  food,  and,  of  course, 
the  unjustified  condemnation  of  carcasses  or  parts,  must 
be  avoided. 

10.8  When  making  inspections  of  glands  or  organs  re¬ 
quiring  the  use  of  a  knife,  it  is  essential  that  the  tissues  be 
sliced  in  such  a  way  that  the  exposed  surfaces  may  be  care¬ 
fully  examined.  Hashing  glands  by  a  hacking  or  chopping 
method  which  affords  no  opportunity  to  examine  the  cut 
surfaces  is  not  acceptable. 

10.9  The  “final”  inspector  is  the  immediate  supervisor  of 
the  slaughtering  and  related  departments  to  which  he  is 
assigned.  He  is  responsible  for  all  matters  pertaining  to 
the  inspection.  This  applies  not  only  to  the  actual  final 
inspection  of  retained  carcasses  but  also  to  the  sanitary 
condition  of  the  premises,  the  condition  and  operation  of 
equipment  and  the  work  of  Division  employees  who  may  be 
under  his  supervision.  Matters  involving  structural  changes 
or  improvements  are  generally  taken  up  with  the  inspector 
in  charge  or  his  designated  assistant. 

10.10  Post-mortem  inspection  of  “U.S.  Suspects”  should 
not  be  performed  until  the  ante-mortem  findings  have  been 
received  by  the  post-mortem  inspector. 

10.11  The  routine  (other  than  final  inspection)  post¬ 
mortem  inspection  of  every  carcass  must  include  a  general 
examination  of  the  entire  carcass  (outer  surfaces  and  ex¬ 
posed  surfaces  of  cavities)  and  of  the  viscera,  in  accordance 
with  the  following.  The  inspector  in  charge  is  authorized 
to  include  any  additional  examination  provided  he  notifies 
the  Washington  office  of  his  action. 
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(a)  Cattle 

(1)  The  methods  employed  in  stunning,  shackling,  and 
bleeding  the  animals  should  be  observed.  The  animals 
should  be  handled  promptly.  The  area  where  the  stunned 
animals  are  discharged  from  the  knocking  box  should  be 
kept  clean  and  as  dry  as  possible. 

(1)  When  captive  bolt  stunners  of  the  penetrating  type 
are  used  over  the  frontal  region,  pieces  of  skin,  hair,  and 
bone  are  carried  into  the  brain.  When  used  at  the  base  of 
the  skull  they  usually  cause  extensive  hemorrhage  in  the 
area.  This  requires  trimming  of  the  neck  after  the  carcass 
has  been  split.  Proper  disposition  should  be  made  of  hem¬ 
orrhagic  tissue  and  of  the  brains  that  are  contaminated  with 
foreign  material. 

(ii)  When  a  rifle  or  other  firearm  is  used  to  stun  animals, 
pieces  of  the  bullet  can  usually  be  found  scattered  within 
the  brain.  It  is  also  likely  that  the  bullet  will  carry  some 
hair,  skin,  and  bone  into  the  brain.  Care  should  be  taken 
to  see  that  brains  contaminated  with  lead  particles  or  other 
foreign  matter  are  not  passed  for  food. 

(2)  The  heads  and  corresponding  carcasses  should  be 
identified  by  duplicate  numbered  tags  applied  by  an  estab¬ 
lishment  employee  before  the  heads  are  removed.  The  heads 
should  be  removed  in  a  manner  to  avoid  soiling  them  with 
paunch  contents  and,  of  course,  the  skinned  heads  should 
not  be  permitted  to  come  in  contact  with  the  floor.  The 
horns  and  all  pieces  of  hide  should  be  removed  with  equip¬ 
ment  that  is  sterilized  after  its  use  on  each  head.  This  must 
be  done  before  the  heads  are  washed.  The  washing  of  the 
head  should  be  done  by  an  employee  of  the  establishment  in 
especially  constructed  compartments  or  areas  which  will 
control  the  splash  of  waste  water.  The  washing  should 
thoroughly  cleanse  all  outer  surfaces  and  thoroughly  flush 
the  mouth,  pharynx,  and  nasal  passages  of  each  nead. 

(3)  After  the  head  has  been  placed  on  proper  equipment 
(standard  removable  metal  head  loops  or  removable  hooks 
that  hold  the  heads  by  insertion  into  the  foramen  magnum) , 
the  inspector  should  carefully  observe  all  surfaces  of  the  head 
to  detect  abnormalities  and  should  expose,  incise,  and  exam¬ 
ine  the  mandibular,  atlantal  (if  present),  suprapharyngeal, 
and  parotid  lymph  nodes  (two  each) . 
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(4)  Following  inspection  of  the  lymph  nodes,  an  estab¬ 
lishment  employee  should  detach  the  base  of  the  tongue 
from  the  head  so  that  the  tongue  hangs  only  by  its  anterior 
attachment  at  the  symphysis  of  the  mandible,  thus  giving 
easy  access  to  the  muscles  of  mastication. 

(5)  After  the  tongue  has  been  “dropped,”  the  inspector 
should  incise  and  inspect  the  muscles  of  mastication  as  in¬ 
dicated  in  section  11.24  of  the  Regulations.  (If  preferred, 
the  inspection  of  the  parotid  lymph  nodes  may  be  made  at 
this  time  rather  than  as  indicated  above.)  The  inspector 
should  also  make  a  thorough  visual  and  digital  examination 
of  the  tongue.  Ulcers,  scar  tissue,  and  the  tonsils  should 
be  removed  by  an  employee  of  the  establishment  under  the 
direction  of  the  inspector.  Lesions  resembling  actinobacillo- 
sis  or  actinomycosis  should  be  carefully  examined  by  the 
inspector  and  incisions  made,  if  necessary,  to  determine  the 
character  and  extent  of  the  lesions. 

(6)  Inspection  of  the  head  should  be  completed  before 
evisceration  of  the  corresponding  carcass. 

(7)  After  the  head  has  been  removed  from  the  carcass 
and  while  the  head  is  being  cleaned  and  inspected,  estab¬ 
lishment  employees  place  the  carcass  on  the  skinning  bed 
(except  in  a  few  installations  where  this  procedure  is  not 
used) .  Care  must  be  taken  to  see  that  the  area  is  acceptably 
clean  before  the  carcass  is  lowered.  The  head  skin  must  be 
so  manipulated  that  the  tissues  of  the  neck  will  be  protected 
from  soilage,  and  other  precautions  must  be  taken  to  prevent 
contamination  of  any  or  the  meat  of  the  carcass.  The  front 
and  hind  feet  are  then  removed,  and  the  sides  and  belly  of 
the  carcass  are  skinned.  In  removing  the  front  feet,  care 
should  be  taken  to  expose  as  little  as  possible  of  the  tissues 
of  the  foreshank  and  leave  a  “tie”  of  the  hide  completely 
covering  the  shank  as  far  down  as  possible  toward  the  carpal 
articulation  where  the  cut  is  made  to  remove  the  foot.  Lac- 
tating  udders  are  removed  at  this  point  in  such  a  manner  as 
to  prevent  soilage  of  the  carcass  with  udder  contents.  The 
supramammary  lymph  node  should  be  left  attached  to  the 
carcass  until  inspection  is  completed. 

(8)  The  esophagus  should  be  effectively  closed  to  prevent 
.  the  escape  of  paunch- contents  when  the  carcass  is  raised. 

(9)  When  establishment  employees  move  the  carcass  from 
the  skinning  bed,  they  must  use  care  to  see  that  the  exposed 
parts  of  the  carcass  are  protected  from  contact  with  the 
floor  or  with  fixed  objects.  The  floor  of  this  area  should 
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be  cleaned  with  a  squeegee  or  broom  after  each  carcass  is 
handled.  Before  or  at  the  time  of  evisceration,  ties  should 
be  made  at  the  neck  of  the  bladder,  at  the  rectum,  at  the 
point  where  the  small  intestine  leaves  the  stomach,  and  at 
the  point  where  the  esophagus  attaches  to  the  paunch.  At 
each  of  these  two  last  named  points,  two  ties  should  be 
made  about  4  inches  apart,  with  contents  being  stripped 
from  the  intervening  portion  of  the  intestine  or  esophagus, 
respectively,  before  the  second  tie  is  made  so  that  the  tissues 
can  be  severed  with  a  knife  between  the  ties  without  any 
spillage  of  the  contents.  Procedures  at  variance  with  the 
above  may  be  accepted  if  the  purpose  of  the  requirements 
is  fully  accomplished. 

(10)  Overall  observation  of  the  viscera  and  entire  car¬ 
cass,  especially  the  body  cavities,  should  be  accomplished 
at  the  time  of  evisceration.  To  facilitate  the  examination, 
repeated  incisions  should  be  made  of  the  right  and  left 
bronchial  lymph  nodes,  the  medial  and  posterior  mediastinal 
lymph  nodes,  and  the  portal  lymph  nodes.  The  heart  should 
be  opened  and  examined  as  directed  in  section  11.24  of  the 
Regulations.  Examination  of  the  liver  should  include  open¬ 
ing  the  large  bile  duct.  This  should  be  done  very  carefully 
as  cutting  through  the  duct  into  the  liver  tissue  will  interfere 
with  the  detection  of  the  small  lancet  liver  fluke.  The 
incision  should  extend  at  least  an  inch  through  the  bile 
duct  dorsally  and  in  the  other  direction  as  far  as  possible. 
The  lungs  and  liver  should  be  palpated  for  the  purpose 
of  detecting  any  adnormal  condition,  whether  located 
superficially  or  deeply  in  the  organ.  The  mesenteric  lymph 
nodes,  the  paunch,  and  the  spleen  should  be  examined  and 
incised  if  necessary.  The  junction  of  the  rumen  (paunch) 
with  the  reticulum  (honeycomb)  should  be  carefully  pal¬ 
pated  to  determine  whether  there  are  abscesses  at  this  point. 

(11)  Rail  inspection  of  dressed  carcasses,  in  addition  to 
observation  of  all  surfaces  of  the  carcass,  must  include  pal¬ 
pation  (and  incision  if  necessary)  of  the  prescapular,  pre- 
crural,  superficial  inguinal  (supramammary),  internal  iliac, 
lumbar  and  renal  lymph  nodes,  the  region  of  the  kidney, 
and  the  pillars  and  flat  portion  of  the  diaphragm. 

(12)  When  lesions  of  actinomycosis  are  found  in  the 
head  but  not  in  the  viscera,  the  incision  of  the  body  lymph 
nodes  may  be  omitted.  However,  a  careful  survey  of  the 
carcass  should  be  made,  including  palpation  of  the  region 
of  the  body  lymph  nodes  for  the  detection  of  possible  ab- 
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normal  conditions.  The  body  lymph  nodes  must  be  incised 
and  examined  when  lesions  of  actinomycosis  are  found  in 
the  viscera. 

(13)  The  post-mortem  examination  of  cattle  that  have 
reacted  to  the  tuberculin  test  should  receive  special  atten¬ 
tion  in  order  to  locate  all  the  lesions.  As  an  aid  in  accom¬ 
plishing  this  task,  a  comprehensive  training  guide  has  been 
developed  by  the  Meat  Inspection  Division.  This  guide, 
entitled  “Post-Mortem  Inspection  of  Cattle  Reacting  to 
the  Tuberculin  Test,”  should  be  closely  followed  in  con¬ 
ducting  this  important  phase  of  post-mortem  examination. 
In  addition  to  the  U.S.  Retained  tag  number,  the  identifi¬ 
cation  of  the  animal  should  be  indicated  by  the  reactor  tag 
number. 

(14)  The  fact  that  an  animal  has  reacted  to  the  test  for 
brucellosis  is  not  sufficient  cause  to  require  special  post¬ 
mortem  technique.  Accordingly,  the  carcass,  parts,  and 
inscera  of  a  reactor  not  classed  as  a  suspect  need  not  be 
marked  by  affixing  a  “retained”  tag  unless  cause  other  than 
the  reaction  to  the  brucellosis  test  requires  such  action. 

(15)  Washing  of  carcasses  should  be  deferred  until  in¬ 
spection  has  been  completed. 

(b)  Hogs 

(1)  Inspectors  assigned  to  head  inspection  are  required  to 
inspect  hog  carcasses  to  determine  whether  they  have  been 
properly  cleaned.  The  establishment  has  the  responsibility 
for  properly  cleaning  hog  carcasses  before  any  opening  is 
made  for  evisceration  or  dropping  the  head.  Inspectors 
can  assist  the  managements  of  establishments  in  as¬ 
suming  this  responsibility  by  pointing  out  many  of  the  factors 
that  influence  satisfactory  scalding,  dehairing,  and  cleaning. 
Some  of  these  factors  are  circulation,  water  temperature, 
number  of  carcasses,  and  time  carcasses  remain  in  the  scald¬ 
ing  tub ;  condition  and  operation  of  the  dehairing  machine, 
including  the  water  temperature  and  number  of  carcasses 
through  the  machine.  These  factors  may  vary  Considerably 
in  different  installations  and  with  the  type  of  hogs  slaugh¬ 
tered  ;  however,  when  given  adequate  attention,  there  should 
be  no  difficulty  in  obtaining  satisfactorily  cleaned  carcasses. 
The  knife  used  to  partly  sever  the  head  should  be  sterilized 
after  each  head  is  dropped.  The  carcass  should  be  presented 
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to  the  head  inspector  in  such  a  way  as  to  make  the  cervical 
lymph  nodes  readily  available  for  inspection. 

(2)  Both  mandibular  lymph  nodes  must  be  carefully 
sliced  and  the  cut  surfaces  examined.  Other  lymph  nodes 
should  be  incised  for  examination  when  necessary.  Ex¬ 
posed  muscle  tissue  should  be  observed  for  evidence  of 
cysticercosis  or  for  other  abnormalities  that  might  warrant 
retention  of  the  carcass. 

(3)  Whenever  necessary  to  prevent  contamination  of  the 
carcass  or  viscera,  the  rectum  must  be  tied  before  eviscera¬ 
tion.  Establishment  employees  should  exercise  care  to  pre¬ 
vent  cutting  of  intestines  and  stomach. 

(4)  Viscera  inspection  must  include  palpation  of  the 
mesenteric  portal,  bronchial,  and  mediastinal  lymph  nodes. 
The  liver,  spleen,  lungs,  and  heart  must  also  be  palpated 
and  all  parts  of  the  viscera  carefully  observed.  Whenever 
necessary  and  at  all  times  when  the  carcass  has  been  retained 
for  tuberculosis,  “pin-point  nodes,”  or  cervical  abscesses, 
the  splenic,  portal,  bronchial,  and  mediastinal  lymph  nodes, 
and  the  spleen  must  be  incised  for  inspection. 

( 5 )  The  viscera  inspector  should  observe  the  carcasses  and, 
insofar  as  possible,  the  methods  establishment  employees  use 
in  handling  carcasses  and  parts. 

(6)  The  rail  inspector  must  observe  carefully  all  parts 
of  the  carcass.  He  should  require  that  bruises,  wounds, 
and  other  abnormalities  be  removed  by  an  establishment 
employee.  Care  should  be  taken  to  detect  parasitic  infes¬ 
tations,  particularly  kidney  worms  ( Stephanurus  dentatus). 
The  cut  surfaces  of  hams,  briskets,  and  diaphragms  should 
be  observed  for  evidence  of  cysticercosis.  Establishment 
employees  are  required  to  remove  the  remnants  of  spermatic 
cords,  abscesses,  and  bruises  that  may  be  present  in  ham 
facings. 

(7)  An  establishment  employee  should  be  required  to 
remove  all  lymph  node  tissue  from  the  necks  of  carcasses 
retained  on  account  of  cervical  tuberculosis  or  cervical  ab¬ 
scesses  and  if  the  heads  are  passed  for  food  or  for  cooking, 
a  careful  removal  of  the  mandibular  and  adjacent  nodes 
should  be  required. 

(8)  In  most  instances  the  inspector  can  determine  the 
character  and  extent  of  tuberculous  lesions  without  incision. 
When  they  have  been  detected  by  palpation  and  visual  ex¬ 
amination  in  swine  mesenteric  lymph  nodes,  the  incision 
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of  such  nodes  as  a  part  of  the  final  inspection  is  not  re¬ 
quired  unless  the  final  inspector  considers  it  necessary. 

(9)  Inspectors  performing  the  final  inspection  of  hogs  re¬ 
tained  on  account  of  tuberculosis  must  examine  by  incision 
all  important  body  lymph  nodes  of  such  carcasses  except 
as  provided  below : 

(i)  Incision  of  the  body  lymph  nodes  may  be  omitted 
provided  careful  inspection  of  the  head  and  viscera 
shows  no  lesion  other  than  those  in  the  lymph  nodes  of 
the  head  and  mesenteries. 

(ii)  Incision  of  the  prescapular  node  may  be  omitted 
provided  careful  inspection  shows  the  prepectoral  node 
and  the  thoracic  pleura  to  be  free  of  lesions. 

(iii)  Incision  of  the  precrural  node  may  be  omitted 
provided  an  examination  of  the  superficial  inguinal,  sub- 
lumbar,  and  iliac  nodes  shows  them  to  be  free  of  lesions. 

(10)  Establishment  employees  are  required  to  sterilize 
implements  after  their  use  on  retained  carcasses. 

(11)  The  necks  of  hog  carcasses  may  be  washed  after  re¬ 
moval  of  the  leaf  and  scrap  fat.  The  skimmings  from  the 
tank  receiving  the  water  from  neck  washing  should  not  be 
used  for  edible  purposes. 


(c)  Calves 

(1)  Calf  carcasses  should  be  cleaned  and  dressed  while 
they  are  suspended  from  an  overhead  rail. 

(2)  The  heads  should  be  thoroughly  washed  and  the  cavi¬ 
ties  flushed  in  the  same  manner  as  cattle  heads.  Incisions 
for  node  inspections  may  be  confined  to  the  suprapharyn- 
geal  lymph  node  unless  there  is  reason  to  believe  that  in¬ 
cisions  should  be  made  of  the  other  nodes  of  the  heads. 

(3)  The  viscera  including  the  paunch  and  intestines  must 
be  presented  for  inspection.  Unless  directed  otherwise  by 
the  inspector  in  charge,  the  viscera  inspection  should  be  by 
palpation  of  the  heart,  lungs,  liver  and  attached  lymph 
nodes,  kidneys,  and  iliac  nodes,  with  any  necessary  incisions 
and  a  careful  observation  of  remaining  parts  of  the  viscera. 

(4)  All  exposed  surfaces  of  the  eviscerated  calf  carcass 
must  be  inspected.  The  skins  of  bruised  calves  and  those 
affected  with  grubs  as  well  as  those  found  unclean,  must 
be  removed  as  part  of  the  dressing  operations  at  the  time 

■  of  slaughter. 

(5)  The  adequacy  of  dressing  and  cooler  facilities  to  ac¬ 
complish  sanitary  handling  of  the  carcass’  viscera  and  parts, 
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rather  than  the  age  of  the  animal  as  determined  by  its  teeth 
or  weight,  should  be  considered  when  an  establishment  pro¬ 
poses  to  dress  so-called  large  calves.  The  inspector  in  charge 
should  determine  what  inspection  steps  are  necessary  on  such 
carcasses  to  assure  that  any  disease  or  parasitic  conditions 
are  detected. 

(d)  Sheep 

(1)  In  order  to  prevent  contamination  of  sheep  heads, 
scalping  operations  should  be  delayed  until  the  pelt  has 
been  loosened  from  the  rest  of  the  carcass.  Homs  should 
be  removed  at  the  time  of  scalping.  Nasal  and  oral  cavities 
should  be  flushed  before  heads  are  placed  on  workup  tables 
or  in  chutes.  Overall  washing  of  sheep  carcasses  should 
be  accomplished  before  any  openings  are  made  for  inspection 
or  evisceration. 

(2)  Viscera  inspection:  The  abdominal  and  thoracic 
viscera  should  be  observed  carefully,  and  the  lungs  and  liver 
with  related  lymph  nodes  and  the  heart  should  be  examined 
by  palpation.  The  main  bile  duct  should  be  opened  and 
examined  for  parasites.  Incision  of  the  bile  duct  should 
be  made  by  the  eviscerator  as  part  of  the  dressing  operations. 

(3)  Rail  inspection:  All  parts  of  the  carcass  should  be 
observed  carefully  and  an  examination  made  by  palpation 
of  the  area  above  the  popliteal  lymph  node,  and  the  pre- 
crural,  superficial  inguinal  (or  supramammairy) ,  and  pre¬ 
scapular  lymph  nodes.  In  palpating  these  nodes,  with  the 
exception  of  the  popliteal,  place  each  node  in  turn  between 
the  thumb  and  fingers,  including  as  little  as  possible  of  the 
overlying  fat  and  tissue.  The  inner  surfaces  of  the  pelvic, 
abdominal,  and  thoracic  cavities  should  be  observed. 

(4)  In  addition  to  careful  observance  of  established  post¬ 
mortem  procedures  applicable  to  all  species,  new  methods 
or  improved  methods  are  essential  to  detect  all  cases  of 
caseous  lymphadenitis  in  sheep  carcasses,  particularly  in 
those  of  adult  sheep  and  especially  in  the  body  lymph  nodes. 

Inspectors  may  by  practice  acquire  a  high  degree  of  ef¬ 
ficiency  in  detecting  lesions  of  this  disease  in  most  of  the 
principal  body  lymph  nodes  by  palpation  alone,  and  imme¬ 
diate  and  careful  attention  should  be  given  by  inspectors 
in  charge  and  supervisors  to  developing  such  efficiency  and 
skill  in  inspectors  assigned  to  post-mortem  inspection  of 
sheep. 
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Although  the  exposure  and  incision  of  the  body  nodes 
is  neither  necessary  nor  desirable  as  a  general  practice,  such 
procedure  should  be  followed  when  efficient  palpation  fails 
to  establish  beyond  a  reasonable  doubt  that  the  nodes  are 
free  from  lesions. 

When  incision  of  body  nodes  is  necessary,  care  should  be 
exercised  to  leave  the  nodes  in  situ  and  held  by  natura] 
attachments. 

If  additional  facilities  or  modifications  of  existing  facili¬ 
ties  are  necessary  for  effective  inspection  of  sheep  carcasses, 
inspectors  in  charge  should  request  that  such  improvements 
be  furnished  promptly  and  any  other  necessary  measures 
taken  to  perfect  the  inspection  for  caseous  lymphadenitis. 

To  make  certain  of  the  efficiency  of  inspection  of  body 
nodes  of  sheep  carcasses,  the  inspector  in  charge  or  super¬ 
visor  must  put  into  effect  some  form  of  systematic  reinspec¬ 
tion.  At  a  few  establishments  where  sheep  are  slaughtered 
at  high  speed,  it  may  be  necessary  to  station  an  inspector 
regularly  at  the  carcass-dressing  rail,  beyond  the  initial  in¬ 
spector’s  station,  to  obtain  a  second  palpation  of  body  lymph 
nodes.  The  check  inspector  should,  if  possible,  be  stationed 
at  a  point  remote  from  the  initial  inspector’s  station  in  order 
that  his  attention  will  not  be  diverted  by  the  initial  inspection. 
At  smaller  establishments  it  will  not  be  necessary  to  have  a 
check  inspector  regularly  assigned,  but  the  inspector  in 
charge  should  work  out  a  systematic  check  inspection  ac¬ 
cording  to  the  needs  of  the  particular  slaughtering  layout. 
In  many  instances,  the  initial  inspector  has  time  for  a  recheck 
of  the  body  lymph  nodes  by  palpation  or  incision  as  may 
be  necessary. 

(5)  The  final  inspector  will,  of  course,  make  a  thorough 
examination  of  retained  carcasses  and  viscera.  When  case¬ 
ous  lymphadenitis  is  found,  the  final  examination  should 
include  incision  of  the  precrural,  superficial  inguinal  (or 
supramammary),  internal  iliac,  sublumbar,  renal,  prepec¬ 
toral,  prescapular  and  popliteal  lymph  nodes,  and  of  the 
kidneys  and  other  nodes  if  the  conditions  so  indicate. 

(6)  A  common  condition  found  seasonally  in  sheep  is 
sometimes  referred  to  as  “wild  oats”  or  “needle  grass.” 
This  plant  material  has  been  identified  as  a  species  of  stipa, 
probably  stipa  comata.  These  needlelike  awns  penetrate 
the  skin  and  lodge  in  the  subcutaneous  tissue.  Localized 
inflammations  are  set  up  around  the  imbedded  plant  parti¬ 
cles.  When  only  a  few  carcasses  are  affected  or  the  car- 
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casses  have  only  a  few  lesions  of  the  condition,  the  foreign 
material  should  be  removed  as  a  part  of  the  dressing  op¬ 
erations  in  order  to  avoid  extra  inspection  supervision. 
When  larger  lots  of  affected  carcasses  or  ones  extensively 
affected  with  the  condition  are  encountered,  the  carcasses 
may  be  placed  in  the  cooler  for  chilling  prior  to  removal  of 
the  foreign  material.  Such  carcasses  must  be  segregated 
and  held  under  circumstances  that  preclude  any  possibility 
of  their  being  released  before  the  foreign  material  has  been 
removed. 

(e)  Horses 


(1)  Loose  hair  can  be  controlled  by  spraying  the  bellies, 
legs,  and  feet  with  water  prior  to  slaughter.  Adequate 
measures  should  be  taken  to  prevent  contamination  of  car¬ 
casses  and  viscera  with  urine.  Hide  removal  should  be  ac¬ 
complished  without  the  carcass  contacting  the  floor  or  other 
fixed  objects.  The  evisceration  and  splitting  operation 
should  be  performed  in  such  a  manner  that  the  carcass 
does  not  contact  the  floor. 

(2)  Cervical  inspection:  The  head,  identified  with  the 
carcass  by  duplicate  numbered  tags,  should  be  removed 
immediately  after  skinning.  All  hide  and  external  ear 
canals  should  be  excised  prior  to  thorough  washing  and 
flushing  of  the  nasal  and  oral  cavities.  Following  this,  the 
head  should  be  placed  on  the  inspection  rack.  The  inspec¬ 
tion  should  include  a  general  visual  examination  of  the 
head  for  cleanliness,  palpation  of  the  submaxillary  and 
pharyngeal  lymph  nodes  and  gutteral  pouch  with  incision 
of  the  parts  when  necessary  to  determine  the  nature  and 
extent  of  any  abnormality.  The  nasal  septum  and  turbi¬ 
nate  bones  should  be  exposed  and  given  careful  examination. 
This  can  be  accomplished  by  using  one  of  the  following 
methods  or  another  method  found  to  be  satisfactory:  {a) 
Split  the  head  lengthwise  and  cut  the  septum  from  its 
attachments  or  (b)  cut  through  the  nasal  bones  transversely 
with  a  cleaver  at  a  point  in  line  with  the  anterior  end  of  the 
facial  crest  and  pull  the  nasal  bones  downward.  The  pur¬ 
pose  of  this  inspection  is  primarily  to  detect  glanders  but 
polypi,  rhinitis  and  sinusitis  are  also  revealed.  Horse 
tongues  should  be  examined  for  tooth  lacerations  which 
must  be  excised.  The  dark  stain  frequently  seen  on  the 
dorsal  surface  of  horse  tongues  should  be  removed  by 
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excision.  The  muscles  of  mastication  need  not  be  incised 
for  examination. 

(3)  Viscera  inspection:  Viscera  should  be  placed  in  the 
usual  type  inspection  truck  for  examination.  Palpate  the 
bronchial  and  mediastinal  lymph  nodes  and  lungs  and  in¬ 
cise  when  abnormal  conditions  are  found.  The  heart  should 
be  incised  as  for  cattle  and  examined  for  endocarditis  and 
melanosis.  Palpate  the  portal  lymph  node,  liver  and  spleen. 
Examine  the  liver  carefully  on  both  surfaces.  Open  the  bile 
duct  as  for  cattle  in  an  examination  for  flukes.  The  rest  of 
the  viscera  and  body  cavities  should  be  carefully  observed 
for  any  abnormality.  When  horse  lungs  are  prepared  as 
edible  product,  the  usual  inspection  for  foreign  material  in 
the  bronchi  should  be  given. 

(4)  Rail  inspection:  Palpate  the  body  lymph  nodes  and 
observe  the  carcass  for  abnormality.  Encysted  parasites 
may  be  found  under  the  peritoneum  on  the  inner  abdom¬ 
inal  walls.  The  spinous  processes  of  the  thoracic  vertebrae 
in  the  withers  region  should  be  removed  and  this  area  as 
well  as  the  poll  carefully  examined  for  fistula.  Removal 
of  the  first  two  cervical  vertebrae  facilitates  inspection  of 
the  poll  area.  Equipment  used  in  splitting  or  cutting  the 
withers  and  poll  regions  should  be  sterilized  after  each  use. 
The  examination  for  melanosis  should  be  conducted  carefully, 
giving  particular  attention  to  the  axillary  and  subscapular 
space  in  white  or  gray  horses  or  when  melanosis  is  found 
elsewhere.  Obviously,  this  requires  that  such  areas  be  ex¬ 
posed  to  view  by  removing  the  overlying  tissues  (dropping 
the  shoulder) .  The  fat  and  tissues  lining  the  pelvic  cavity 
should  be  given  careful  attention,  especially  along  the  femoral 
artery  in  white  and  gray  horses. 


(f)  Viscera  separation 

Since  the  opportunities  for  contamination  are  great,  and 
product  is  handled  at  temperatures  conducive  to  bacterial 
growth,  it  is  important  that  inspectors  of  viscera  separa¬ 
tions  operations  be  especially  alert  to  any  condition  ad¬ 
versely  affecting  the  prompt,  clean  handling  of  warm  offal 
products.  The  inspector  should  be  thoroughly  familiar 
with  both  product  and  handling  procedures.  It  is  of  para¬ 
mount  importance  to  discourage  excessive  accumulation 
of  any  un worked  product. 
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As  a  guide,  various  organs  and  products  are  listed  below 
by  species,  along  with  conditions  that  require  the  attention 
of  the  inspector. 


Beef  Products 
Cheeks _ 

Hearts _ 

Lips _ 

Tongues _ 

Poll  meat _ 

Tails _ 

Livers _ 

Lungs _ 


Paunches 


Condition 

Contamination,  Parasites,  Cysts,  Eosin¬ 
ophilic  Myositis 

Contamination,  Parasites,  Cysts,  Eosin¬ 
ophilic  Myositis 

Hair  at  angle  of  mouth,  Sores,  Tooth 
cuts,  Infections,  Contamination 

Foreign  bodies,  Hair,  Tonsils,  Pieces  of 
hide,  Contamination,  Hair  sores,  Ul¬ 
cers,  Abscesses 

Clumps  of  loose  hair,  Contamination 

Sections  of  hide,  Contamination,  Rec¬ 
tal  mucosa 

Abscesses,  Carotenosis,  Flukes,  Cir¬ 
rhosis,  Echinococcus,  Sawdust, 
Telangiectasis,  Miscellaneous  para¬ 
sitic  conditions 

All  principal  bronchi  approximating 
lead  pencil  size  and  larger  to  be  split 
and  examined  for  ingesta,  Abscesses, 
Contamination,  Parasites,  Melano¬ 
sis,  Miscellaneous  infections 

To  be  emptied  without  contaminating 
the  outer  surface,  All  surfaces  to  be 
thoroughly  cleaned,  Parasites. 
Abscesses 


Pork  Products 
Ham  Facings _ 

Hearts _ 

Kidneys _ 

Stomachs _ 


Scar  tissue  with  infection,  Abscesses, 
Bruises,  Hair,  Scurf,  Contamination 

To  be  opened  completely  and  all  blood 
clots  removed 

Cystic  kidneys,  Kidney  worms,  Other 
abnormalities 

Contamination,  Removal  of  stomach 
worms,  All  stomachs  to  be  treated 
as  edible  product.  If  unsplit,  inner 
and  outer  surfaces  of  casings  must 
be  presented  for  inspection 
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Pork  Products  Condition 

Chitterlings _ Free  from  fecal  matter  and  contami¬ 


nation — both  sides,  Nodules,  Excess 
fat  to  be  removed,  Ileocecal  valve 
to  be  removed.  If  unsplit,  inner  and 
outer  surfaces  must  be  presented  for 
inspection 


Ruffle  Fat _ Thom  head  worm,  Small  pieces  of  in¬ 

testine,  Intestinal  contents 

Cheeks _ Loose  hair,  Teeth  marks,  Broken 

teeth,  Sections  of  ear  tubes,  Pieces 
of  tonsil,  Rosin 

Brains _ Bone  splinters,  Contamination 

Feet _ Interdigital  tissue,  Hair,  Toes  and 

claws,  Rosin,  Machine  cuts 

Spleens _ Contamination,  Parasitic  conditions, 

Abnormalities 

Crown  (Bung)  Fat  Hair,  Sections  of  genital  organs,  Con¬ 
tamination 

Livers _  Parasitic  lesions,  Abscesses,  Contami¬ 

nation 

Weasand  meat _ Contamination,  Parasites,  Must  be  split 

and  washed 

Ears,  Snouts,  Lips,  Hair,  Bruises,  Scurf,  Rosin,  Rings, 
and  Head  Fats.  Ring  holes 

Heads  Passed  for  Removal  of  all  glands,  All  product  un- 
Cooking.  der  control  at  all  times 

Tongues _  Parts  of  tonsils,  Contamination 


Note:  Due  to  the  difficulties  encountered  in  the  inspec¬ 
tion  of  hog  tongues,  the  following  procedures  are  described 
in  detail : 

(1)  Many  hog  tongues  are  lacerated  and  soiled  during 
and  following  the  dressing  operations.  The  mutilation  is 
caused  in  large  measure  by  the  action  of  the  beaters  of  the 
dehairing  machine.  When  this  condition  exists,  all  lacera¬ 
tions  and  punctures  in  the  tongues  must  be  removed  by 
excision.  Effective  measures  should  be  adopted  to  prevent 
mutilation  of  the  tongues.  Attention  should  also  be  given 
to  the  soiled  condition  of  the  sound  mucous  membranes, 
which,  even  after  washing,  not  infrequently  show  distinct 
evidences  of  staining  from  the  scalding  water  or  escaped 
contents  of  the  stomach.  When  this  condition  is  present, 
whether  the  tongues  are  or  are  not  lacerated,  mucous  mem¬ 
branes  must  be  removed  by  scalding.  This  trimming  of 
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tongues  and  removal  of  mucous  membranes,  when  required, 
should  be  regarded  as  a  part  of  the  dressing  operations. 

Threadworms  are  found  in  tongues  of  hogs  coming  from 
most  sections  of  the  country.  Unless  careful  inspection 
shows  that  hog  tongues  are  free  from  threadworm  infesta¬ 
tion,  all  hog  tongues  should  be  subjected  to  scalding  or 
other  treatment  that  will  remove  the  mucosa  where  the 
worms  are  imbedded.  Such  removal  of  the  mucosa  should 
be  regarded  as  part  of  the  dressing  operation  whether  the 
tongues  are  to  be  shipped  from  the  establishment  or  used 
within  the  establishment  in  the  manufacture  of  meat  food 
products.  Threadworms  may  be  found  among  the  papillae 
at  the  base  of  the  tongue  or  imbedded  in  characteristic  zigzag 
formations  in  the  smooth  mucosa  on  either  side  of  the  base 
of  the  tongue.  Several  types  of  exploring  devices  when  used 
by  properly  trained  employees  work  very  well  in  locating 
threadworms.  Abundant  light  must  be  provided  in  the  in¬ 
spection  area. 

(2)  The  following  two  methods  of  inspecting  pork 
tongues  for  abscesses  have  been  developed : 

METHOD  NO.  1. — This  method  is  applicable  to  hog 
tongues  from  sows,  stags,  and  boars.  An  establishment  j 
employee  should  incise  through  the  midline  in  the  ventral  ; 
surface  of  the  base  or  fleshy  part  of  the  tongue.  This  in-  ' 
cision  need  not  extend  through  the  dorsal  surface.  After 
the  incision  has  been  made  the  entire  tongue  should  be 
given  a  very  careful  and  thorough  palpation  by  establish-  , 
ment  employees.  A  tongue  found  to  contain  an  abscess  may  j 
be  trimmed  to  remove  the  abscess  if  it  is  encapsulated.  The 
remainder  of  the  tongue  may  be  passed  for  food  if  not  con¬ 
taminated  in  the  trimming  process. 

Inspectors  assigned  to  supervise  this  part  of  the  viscera 
separating  operation  should  reinspect  a  sufficient  number 
of  tongues  to  ascertain  that  all  abscesses  are  being  elimi¬ 
nated.  This  reinspection  should  be  made  while  the  tongues 
are  warm  and  should  consist  of  a  very  careful  palpation  of 
each  tongue  examined. 

METHOD  NO.  2. — This  method  is  not  applicable  to 
tongues  from  sows,  stags,  or  boars.  An  establishment  em¬ 
ployee  should  carefully  palpate  each  tongue  promptly  after 
removal  from  the  hog’s  head.  The  disposition  of  tongues 
found  to  contain  abscesses  should  be  as  described  under 
Method  No.  1.  The  .meat  inspector  supervising  this  oper¬ 
ation  should  select  approximately  10  percent  of  the  tongues 
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that  have  been  passed  by  establishment  employees  and  re¬ 
inspect  them  by  thorough  and  careful  palpation  while  the 
tongues  are  warm.  If  any  abscesses  are  found  on  reinspec¬ 
tion,  all  tongues  prepared  previously  during  the  day  by 
this  method  should  be  given  sufficient  reinspection  including 
incising  as  in  Method  No.  1  if  considered  necessary  to  assure 
that  no  abscessed  tongues  are  passed  for  food. 

Since  the  effectiveness  of  palpation  depends  on  the  tis¬ 
sues  being  pliable,  the  importance  of  performing  examina¬ 
tion  by  establishment  employees  and  reinspection  by  meat 
inspectors  before  the  tongues  become  chilled  and  firm  must 
be  considered  in  establishing  inspection  routines. 


Sheep  Products 
Tongues. _ 


Cheeks _ 

Livers _ 

Caul  Fat. 
Paunches. 

Ruffle  Fat 
Lungs _ 


Calf  Products 
Tongues _ 

Cheeks _ 

Lips _ 

Paunches _ 


Condition 

.  Removal  of  tonsils,  Lacerations,  Ab¬ 
scesses,  Hair  sores,  Contamination, 
Stained  tongues  to  be  scalded  to  re¬ 
move  mucous  membrane 

.  Ear  tubes,  Contamination,  Pieces  of 
wool 

.  Parasites,  Cystic  conditions,  Scar  tis¬ 
sue,  Abscesses,  Flukes 

.  Bladder  worms,  Nodules,  Abscesses, 
Contamination 

.  To  be  emptied  without  contaminating 
the  outer  surfaces,  All  surfaces  to 
be  thoroughly  cleaned,  Abscesses, 
Parasites 

_  Pieces  of  small  intestines,  Contamina¬ 
tion,  Abscesses,  Parasites 

.  Nodular  parasites,  Abscesses,  Melano¬ 
sis,  Abdominal  tissue,  All  principal 
bronchi  to  be  split  (pencil  size  and 
larger) ,  Inspection  for  contamination 
*»of  bronchi  by  ingesta 

..  Removal  of  tonsils,  Hair  sores,  Ab¬ 
scesses,  Foreign  bodies 

.  Ear  tubes,  Sections  of  hide,  Contami¬ 
nation 

_  Sores,  Hide  at  angle  of  mouth,  Tooth 
cuts,  Contamination 

..  (To  be  handled  and  inspected  similar 
to  cattle  paunches) 
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Calf  Products  Condition 

Feet - Removal  of  Hoofs,  Hide,  Hair,  Con¬ 

tamination,.  Identified  with  carcass 
until  after  p.m.  inspection  is  complete 
Rennets - When  abomasi  of  calves  are  used  to 


produce  rennet,  they  do  not  need  to 
be  thoroughly  cleaned;  They  may  be 
emptied  of  their  contents  in  an  edible 
products  department  provided  the 
operation  creates  no  nuisance.  The 
containers  should  be  marked  “calf 
rennets”  and  “inedible.” 

Pharmaceutical  products  should  be  prepared,  collected, 
and  stored  in  such  maner  that  there  will  be  no  interference 
in  the  preparation  of  edible  products  or  the  inspection  of 
such  products. 

10.12  A  clean  aqueous  solution  of  common  salt  not  ex¬ 
ceeding  20°  salometer  strength  may  be  used  at  official  es¬ 
tablishments  for  wetting  cloths  prior  to  their  application 
to  dressed  carcasses  of  any  species,  under  the  following 
conditions : 

(a)  The  cloths  must  not  exceed  in  weight  or  thickness 
that  of  the  heavy  grade  of  muslin  commonly  used  for  clothing 
cattle  carcasses.  Aside  from  unavoidable  overlapping  at 
certain  points,  the  cloths  should  be  applied  in  only  a  single 
layer. 

(b)  Rolls  of  cloth  such  as  may  be  applied  in  the  furrow 
of  the  neck  and  in  the  renal  and  iliac  regions  of  cattle  car¬ 
casses  should  not  be  wetted  in  salt  solution. 

(c)  Salt  solution  may  be  applied  to  carcasses  only  once 
and  only  in  the  manner  hereinbefore  specified  unless  the 
carcasses  are  to  be  salt  cured  in  their  entirety  in  the  estab¬ 
lishment  where  slaughtered,  in  which  case  measures  should 
be  adopted  that  will  maintain  the  identity  of  carcasses  so 
treated  without  material  additional  supervision.  If  car¬ 
casses  enveloped  in  cloths  are  placed  in  bags  or  other  cov¬ 
erings  for  shipment,  such  outer  coverings  should  bear 
prominent  and  legible  marks  of  inspection. 

(d)  Carcasses  should  be  branded  in  the  manner  pre¬ 
scribed  by  the  Division,  and  methods  should  be  adopted 
that  will  avoid  impairment  of  the  legibility  of  brands  by 
the  application  of  the  wet  cloths.  When  carcasses  are  for- 
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warded  from  official  establishments  without  removal  of  the 
cloths,  additional  brands,  if  necessary,  should  be  applied 
to  the  carcasses  at  locations  that  will  be  clearly  visible  at 
all  times  without  removal  of  the  cloths. 

(e)  Carcasses  should  not  be  clothed  in  a  manner  that 
increases  their  weight  through  absorption  of  water. 

10.13  Inspectors  should  give  special  attention  to  assure 
that  contamination  of  carcasses  and  parts  does  not  occur 
when  fountain-type  brushes  are  used  for  washing.  Use  of 
this  type  of  equipment  frequently  results  in  the  transfer 
of  objectionable  material  from  one  carcass  to  another. 

10.14  Cattle. — Physiological  effects  have  been  observed  on 
post-mortem  inspection  in  carcasses  and  organs  injected  with 
enzyme  solutions.  Some  of  these  effects  are  (1)  hyperemia 
of  the  subcutaneous  fascia,  (2)  edema  and/or  hyperemia  of 
the  lymph  nodes  (particularly  those  which  serve  peripheral 
areas),  (3)  red-strained  serous  fluid  in  the  pleural  cavity, 
(4)  congestion  of  thoracic  and  visceral  organs,  and  (5)  edema 
and  hemorrhage  of  lungs  and  kidneys.  Veterinarians  ob¬ 
serving  slight  physiological  effects  in  the  carcass  may  pass 
the  carcass  for  food  without  further  restriction  after  removal 
of  the  affected  tissue.  A  Carcass  which  reveals  effects  more 
severe  than  slight  congestion  of  subcutaneous  tissues  in  the 
carcass  or  viscera  should  be  condemned  for  food. 

10.15  In  cases  where  sheep  pancreatic  glands  are  to  be 
used  for  edible  purposes,  the  inspectors  should  adjust  their 
inspection  procedures  to  assure  that  no  tapeworm  infested 
glands  are  used.  Tapeworms  in  bile  duct  indicate  possible 
presence  of  infested  glands.  This  does  not  apply  to  pan¬ 
creatic  glands  used  for  pharmaceutical  purposes. 

PART  11— DISPOSAL  OF  DISEASED  CARCASSES  AND 

PARTS 

11.1  Post-mortem  inspectors  must  dispose  of  hog  car¬ 
casses  affected  with  either  avian  tuberculosis  or  the  bovine 
type  according  to  the  published  regulations  governing  dis¬ 
position  of  carcasses  affected  with  tuberculosis. 

11.2  A  general  guide  in  respect  to  the  terms  “slight,” 
“well  marked,”  and  “extensive”  as  they  apply  to  tubercu¬ 
losis  nodes  is  as  follows : 

Slight. — The  lymph  node  is  not  enlarged  and  there  is 

more  healthy  than  diseased  tissue. 
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Well  marked . — There  is  more  diseased  than  healthy 
tissue  with  or  without  some  lymph  node  enlargement. 
Extensive. — Lymph  nodes  are  greatly  enlarged  or  nearly 
all  the  tissue  is  involved. 

11.3  The  form  used  for  reporting  the  final  post-mortem 
disposition  of  retained  carcasses  and  parts  includes  an  un¬ 
listed  tags  section  for  all  species.  Suspects  and  condemned 
carcasses  should  be  reported  on  the  upper  part  of  the  form : 
a  brief,  concise  description  of  the  conditions  found  on  post¬ 
mortem  examination  should  be  given.  Other  disease,  par¬ 
asitic  and  abnormal  conditions  may  be  tallied  in  the  lower 
part  of  the  form. 

Unlisted  tags 

Tuberculosis — cervical  lymph  nodes  only _ 

Tuberculosis — mesenteric  lymph  nodes  only _ 

Tuberculosis — cervical  and  mesenteric  lymph  nodes 

only - - - 

Cervical  abscess — heads  passed _ 

Cervical  abscess — heads  condemmed _ 

Pin  point  lymph  nodes _ 

11.4  For  the  purpose  of  uniformity  in  reporting,  inspec¬ 
tors  should  observe  the  following :  When  the  head  of  a  hog 
showing  slight  tuberculosis  lesions  is  passed  for  cooking 
and  the  carcass  is  passed  without  restriction,  the  head  is 
counted  as  a  separate  part  and  should  be  so  reported.  When 
the  entire  carcass  is  passed  for  cooking,  the  head  and  body 
should  be  reported  as  one  carcass.  When  a  carcass  is  passed 
without  restriction  or  for  cooking  and  the  head  is  con¬ 
demned,  the  head  should  be  counted  as  a  separate  part  and 
reported  as  such. 

11.5  A  small  well-encapsulated  abscess  in  a  lymph  node 
of  a  hog  head  will  not  necessitate  condemnation  of  the  en¬ 
tire  head.  It  may  be  reported  as  a  cervical  abscess  and 
the  head  passed  for  food  after  complete  removal  and  con¬ 
demnation  of  the  diseased  lymph  node.  If  only  the  head 
is  affected,  the  lesion  should  be  reported  in  the  unlisted 
tags  and  the  carcass  appropriately  identified  on  the  post¬ 
mortem  report. 

11.6  Cattle  which  have  reacted  to  the  tuberculin  test 
and  in  which  no  tuberculous  lesion  is  found  on  post-mortem 
examination  should  be  described  by  the  phrase:  “No  gross 
lesion  found”. 
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11.7  (a)  Specimens  of  lesions  of  tuberculosis  or  those  re¬ 
sembling  that  disease  found  by  veterinarians  in  the  post 
mortem  examination  of  a  tuberculin  reactor  or  of  nonreactor 
bovine  animal  should  be  mailed  to  the  National  Animal 
Disease  Laboratory,  Diagnostic  Services,  T.B.,  Ames,  Iowa. 
Specimens  of  skin  lesions  should  not  be  forwarded  for 
examination. 

(b)  When  considering  nonreactor  tuberculosis  suspect 
animals,  and  a  laboratory  diagnosis  is  necessary  to  deter¬ 
mine  the  disposition  of  a  carcass  or  part,  duplicate  speci¬ 
mens  of  the  lesions  should  be  forwarded  to  the  Biological 
Sciences  Laboratory,  Meat  Inspection  Division,  ARS,  Build¬ 
ing  318,  Room  103,  Agricultural  Research  Center,  Beltsville, 
Md.  In  such  cases  Form  MI-403-8  should  indicate  the  car¬ 
cass  or  part  is  being  held  pending  laboratory  diagnosis. 

(c)  Specimens  should  be  fixed  in  a  preservative  as  soon 
after  death  as  possible.  This  is  necessary  to  prevent  a  reduc¬ 
tion  in  the  number  of  tuberculin  organisms  present  in  the 
tissue.  If  there  is  a  sufficient  amount  of  lesion  tissue,  one 
portion  should  be  placed  in  formalin  solution  and  the  other 
portion  in  borax.  If  there  is  only  enough  lesion  tissue  for 
one  sample  it  should  be  forwarded  in  a  formalin  solution. 

(d)  All  lesions  suspected  of  being,  tuberculous  found 
during  the  examination  of  nonreactors  on  regular  slaughter 
must  be  reported  on  ADE  6-35.  The  case  number  as  shown 
on  Form  ADE  6-35  should  also  be  shown  in  the  upper  right- 
hand  comer  adjacent  to  the  establishment  number  on  Form 
MI^t03-8.  If  lesion  specimens  are  taken  from  a  tuber¬ 
culin  reactor,  report  the  reactor  tag  number  under  item  7 
on  Form  403-8.  If  the  lesion  specimens  are  taken  from  a 
nonreactor  animal  on  regular  slaughter,  indicate  by  entering 
nonreactor  under  item  7  on  F orm  403-8. 

(e)  Additional  time  required  for  preparing  specimens 
for  mailing,  as  well  as  the  time  expended  to  assemble  and 
report  information  available  at  the  slaughtering  plant,  should 
be  billed  against  the  Animal  Disease  Eradication  Division 
on  BFD-96-1.  This  service  should  be  identified  as  “lesion 
specimen”  on  Form  BFD-96-1.  Charges  should  not  include 
time  required  to  perform  post-mortem  examination  of  reac¬ 
tors  or  nonreactor  animals. 

11.8  Brucellosis  reactors  should  be  reported  on  a  sepa¬ 
rate  Form  MI-403-6.  This  form  should  not  be  used  for 
reporting  any  animal  not  classed  as  a  reactor  to  the  bru¬ 
cellosis  test.  On  the  report  the  reactor  should  be  identi- 
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fied  by  the  number  of  the  official  reactor  tag  affixed  in  the 
field,  or  if  it  is  not  present,  other  identifying  ear-tag  num¬ 
bers  should  be  listed.  Where  no  tags  remain,  record  any 
identifying  features  or  characteristics  of  the  animal.  If  a 
“retained”  tag  is  also  used,  the  number  should  follow  be¬ 
low  the  reactor  or  other  ear- tag  number.  Each  reactor 
should  be  recorded  separately  on  the  report  under  the  head¬ 
ing  “Brucellosis  Reactor.”  This  term  is  regarded  as  suffi¬ 
ciently  informative  for  all  reporting  purposes  unless  the 
carcass  is  retained.  In  the  latter  case  the  term  “Brucellosis 
Reactor”  should  be  followed  by  the  diagnosis  or  cause  for 
retention  and  a  description  of  the  lesions  or  conditions  placed 
opposite  the  “retained”  tag  number. 

The  names  of  owners  should  not  be  given  on  Form  MI- 
403-6.  A  carbon  copy  of  the  report  should  be  sent  to  the 
veterinarian  in  charge  of  the  Animal  Disease  Eradication 
Division  in  the  State  in  which  the  reactor  originated.  A 
copy  of  the  403-6  report  may  be  sent  to  the  State  livestock 
sanitary  official. 

Brucellosis  reactors  marked  as  suspects  and  those  retained 
on  post-mortem  inspection  for  causes  other  than  being  a 
reactor  should  be  recorded  also  on  Form  MI-403,  “Ante- 
Mortem  and  Post-Mortem  Inspection  Summary”,  in  the 
regular  way  for  the  disease  or  condition  causing  the  reten¬ 
tion,  but  without  a  notation  that  the  carcass  was  that  of  a 
brucellosis  reactor.  Otherwise,  no  entries  regarding  bru¬ 
cellosis  reactors  are  necessary  in  making  up  Form  Ml^03. 

Inspectors  performing  ante-mortem  and  post-mortem  in¬ 
spection  should  give  particular  attention  to  assure  that  all 
brucellosis  and  tuberculosis  reactors  slaughtered  are  iden¬ 
tified  and  reported.  Form  ADE  1-68  “Report  of  Brucel¬ 
losis  and  Tuberculosis  Reactors  Slaughtered,  that  are  Not 
Properly  Identified  when  Received”  should  be  completed 
under  the  following  conditions : 

(a)  Whenever  the  “B”  or  “T”  brand  is  missing  or  not 
legible  on  the  left  jaw,  or  whenever  the  reactor  tag  is  not 
in  place  on  the  left  ear.  Report  of  such  improper  identifi¬ 
cation  should  be  furnished  to  the  State  and  Federal  Live¬ 
stock  Disease  Regulatory  official  in  the  State  from  which 
the  animal  originated. 

(b)  Whenever  reactors  are  slaughtered  without  prior 
notification  to  inspectors,  a  report  should  be  made  to  the 
Animal  Disease  Eradication  veterinarian  in  charge,  of  the 
State  in  which  the  cattle  were  purchased.  The  slaughter 
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of  reactors  should  not  be  delayed  because  of  lack  of  identi¬ 
fication  or  shipping  permits.  After  such  cattle  are  slaugh¬ 
tered,  all  details  concerning  lack  of  identification  should  be 
forwarded  in  the  report  as  outlined. 

11.9  Testicles  from  bulls  that  have  reacted  to  the  bru¬ 
cellosis  test  must  not  be  passed  for  food  purposes. 

11.10  Animals  known  to  have  recovered  from  listerel- 
losis  may  be  slaughtered  as  suspects.  If  found  free  from 
disease  conditions  which  would  require  other  disposition, 
the  carcass  and  viscera  may  be  passed  for  food  but  the  head 
should  be  condemned. 

11.11  Hogs  affected  with  atrophic  rhinitis  may  be  identi- 
tified  by  a  characteristic  disfiguration  of  the  nose  and  com¬ 
plete  or  almost  complete  absence  of  the  nasal  turbinate 
bones.  Small  amounts  of  pus  or  catarrhal  exudate  may  be 
found  in  the  nasal  sinuses.  The  soft  tissues  of  the  turbi¬ 
nates  may  be  present  but  folded  against  the  nasal  cavity 
wall,  since  the  supporting  bony  structures  have  disap¬ 
peared.  Abscesses  or  caseous  necrotic  lung  lesions  that 
are  well  circumscribed  have  been  found  in  old  cases  and 
are  probably  due  to  inhalation  of  tissue  particles  or  exu¬ 
date  from  the  nose  during  the  active  stage  of  the  disease. 
This  condition  is  usually  localized  and  the  tissues  of  the 
head  that  are  used  for  food  can  be  removed  without 
contamination. 

11.12  There  is  convincing  evidence  that  the  so-called 
lymphatic  leukemias,  pseudoleukemias,  and  lymphosar¬ 
comas  are  related  variants  of  one  disease,  which  is  a  ma¬ 
lignant  neoplasm  of  lymphatic  tissue.  The  term  “malig¬ 
nant  lymphoma”  has  been  widely  used  in  the  veterinary 
profession  to  describe  this  disease.  Accordingly,  when 
veterinarians  encounter  this  condition  in  the  conduct  of 
their  post-mortem  work,  it  should  be  reported  as  “malignant 
lymphoma.” 

11.13  Deposits  of  melanin  are  normally  found  in  the 
surface  tissue  of  the  tongue,  brain,  lips,  and  palate  of  certain 
animals. 

When  not  associated  with  characteristic  malignant  tumor 
formation,  deposits  of  melanin  located  in  the  muscle  con¬ 
nective  tissue,  periosteum,  and  fat  must  be  radically  removed. 
After  removal  and  condemnation  of  the  affected  portions 
the  unaffected  portion  of  the  carcass,  organ,  or  part  of  the 
carcass  may  be  passed  for  food. 
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If  the  character  and  location  of  the  melanin  deposits  are 
such  that  complete  extirpation  is  difficult  and  uncertainly 
accomplished  or  if  the  deposits  render  the  organ  or  parts 
unfit  for  food,  the  affected  organs  or  parts  must  be  con¬ 
demned.  When  melanin  deposits  are  distributed  in  the 
carcass  or  part  in  such  manner  that  removal  is  impractical, 
the  carcass  or  part  must  be  condemned. 

The  slight  melanin  deposits  occasionally  found  in  the 
spinal  meninges  are  not  considered  significant  unless  they 
are  also  present  in  the  sheaths  of  the  spinal  nerves  and  ex¬ 
tend  into  the  meat.  If  such  is  the  case,  it  may  be  necessary 
to  bone  the  affected  part  or  parts  to  remove  the  deposits  of 
melanin. 

In  hogs,  uniform  melanin  deposits  over  the  skin  or  in 
circumscribed  areas  in  the  skin  need  not  be  removed  unless 
the  character  is  such  that  melanin  deposits  are  tumorous  or 
smeary. 

When  melanin  deposits  are  associated  with  characteristic 
malignant  tumor  formation,  disposition  shall  be  made  in  ac¬ 
cordance  with  sections  11.12  and  11.14  of  the  Meat  Inspection 
Regulations. 

11.14  The  disposition  of  bled  carcasses  that  have  been 
left  unopened  an  unusually  long  time  due  to  a  breakdown, 
careless  handling,  or  other  exigency  is  affected  by  many 
factors,  such  as  the  size  of  the  carcass,  external  temperature, 
kind  and  amount  of  content  of  stomach  and  intestines,  and 
the  period  of  delay  in  evisceration.  It  is  therefore  impos¬ 
sible  definitely  to  fix  time  limits  that  will  determine  the  dis¬ 
position  of  the  carcass.  The  distinction  between  local  or 
superficial  absorption  of  intestinal  gases  and  the  changes 
produced  by  actual  or  incipient  putrefaction  in  the  tissues 
must  be  taken  into  account.  It  may  be  possible  to  remove 
the  first,  but  not  the  second.  Therefore  it  is  imperative 
that  disposition  be  based  on  post-mortem  findings  rather 
than  on  the  length  of  time  the  carcass  is  left  unopened. 
In  many  cases  it  is  desirable  to  delay  final  disposition  until 
the  retained  carcasses  have  been  thoroughly  chilled  and  in¬ 
spection  made  part  by  part.  The  above  does  not  void  the 
time  limit  required  in  section  10.16  of  the  Regulations  per¬ 
taining  to  hyperimmune  swine. 

11.15  All  specimens  of  diseased  tissues  should  be  sent 
for  examination  to  the  Biological  Sciences  Laboratory,  Meat 
Inspection  Division,  ARS,  Building  318,  Room  103,  Agri¬ 
cultural  Research  Center,  Beltsville,  Md.  Inspectors  should 
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be  encouraged  to  use  the  laboratory  to  obtain  information 
necessary  for  making  proper  disposition. 

Naturally,  the  ante-mortem  and  post-mortem  findings  must 
be  considered  along  with  the  report  of  histological  examina¬ 
tions.  Materials  for  packing  and  forwarding  specimens, 
such  as  10-percent  formalin  solution,  microscope  slides  for 
blood  smears,  bottles,  mailing  tubes,  and  franks,  should  be, 
readily  available  to  all  veterinarians  who  need  these  supplies. 
No  specimens  other  than  those  packed  in  lOrpercent  formalin 
solution  should  be  forwarded  for  examination  except,  when 
a  laboratory  diagnosis  is  necessary  to  determine  the  disposi¬ 
tion  of  a  carcass  or  parts  from  a  nonreactor  animal  suspected 
of  having  tuberculosis,  a  portion  of  the  specimen  should 
be  placed  in  borax.  The  ratio  of  solution  to  tissue  should 
be  2  to  1. 

11.16  Completion  of  the  reverse  side  of  Form  MI  402-2, 
“Identification  Tag — Ante-Mortem,”  to  show  the  disposi¬ 
tion  of  the  suspect  on  post-mortem  examination  may  be  a 
duplication  of  work  since  these  findings  must  be  recorded 
on  Form  MI  408-6,  “Report  of  Final  Post-Mortem  Inspec¬ 
tion  of  Retained  Carcasses.”  Form  MI  402-2  is  a  station 
record  used  primarily  to  convey  information  from  the  ante¬ 
mortem  inspector  to  the  final  post-mortem  inspector,  and 
use  of  the  reverse  side  of  the  form  to  record  post-mortem 
disposition  is  not  required.  However,  it  may  be  used  for 
this  or  other  purposes  if  the  inspector  in  charge  thinks  it 
is  necessary. 

11.17  In  all  cases  where  carcasses  of  hogs  are  affected  with 
the  tapeworm  cyst  cysticercus  cellulosae  or  lesions  that  re¬ 
semble  these  cysts,  they  should  be  confirmed  by  the  pathology 
laboratory. 

PART  13— TANK  ROOMS  AND  TANKS 

13.1  Sufficient  tanks  or  melters  and  equipment  of  ample 
capacity  must  be  provided  for  the  efficient  handling  of 
inedible  and  condemned  material.  Mechanical  means  should 
be  provided  to  transfer  condemned  products  into  properly 
marked  watertight  metal  containers.  The  door  between  the 
viscera-separating  or  slaughtering  department  and  the  tank- 
charging  room  of  the  inedible  products  rendering  department 
should  be  a  solid,  self-closing  door,  or  double-action  door 
completely  filling  the  opening.  Inedible  and  condemned 
material  should  not  be  allowed  to  accumulate  from  one  day 
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to  another  except  in  unusual  cases.  Pipes,  chutes,  and  simi¬ 
lar  equipment  used  to  convey  material  from  edible  products 
departments  to  inedible  products  departments  must  be  effec¬ 
tively  hooded  and  vented  when  necessary  to  prevent  objec¬ 
tionable  odors  in  edible  departments.  Inspectors  must  be 
initimately  acquainted  with  the  purposes  of  all  pipelines 
and  chutes.  Metal  containers  intended  for  use  in  handling 
inedible  or  condemned  products  must  be  watertight  and 
properly  identified. 

13.2  Besides  knowing  that  tanks  are  properly  equipped 
with  condensers  or  other  appliances  to  suppress  odors  in¬ 
cident  to  inedible  rendering  or  drying,  the  inspector  should 
know  that  the  equipment  is  being  used  for  the  purpose  in¬ 
tended  in  a  manner  that  effectively  controls  objectionable 
odors. 

13.3  Unborn  calves  should  be  skinned  in  a  properly  en¬ 
closed  area  situated  in  other  than  an  edible  products  room 
and  in  such  a  manner  as  to  relieve  the  inspector  of  undue 
supervision.  Inspectors  must  never  permit  the  collection 
or  handling  of  unborn  calves  except  in  areas  that  are  under 
immediate  supervision  or  positive  control  that  will  abso¬ 
lutely  prevent  the  removal  of  material  from  the  area  without 
its  being  destroyed  for  food  purposes. 

13.4  Identifying  marks  or  numbers  on  carcasses  of  ani¬ 
mals  tanked  in  accordance  with  section  13.3  of  the  regula¬ 
tions  should  be  recorded  on  Form  MI  406-2. 

13.5  Some  factors  that  are  considered  in  granting  per¬ 
mission  to  bring  dead  animals  on  the  premises  of  an  official 
establishment  are : 

(a)  Adequate  and  suitable  rendering  facilities. 

(b)  Acceptable  means  of  conveying  the  dead  animals 
to  the  tank-charging  level. 

(c)  Ability  of  the  establishment  to  promptly  handle  and 
tank  the  dead  animals  in  addition  to  inedible  and  con¬ 
demned  material  usually  present  at  the  establishment. 

(d)  Whether  the  receiving  and  handling  of  dead  ani¬ 
mals  is  likely  to  create  a  nuisance. 

PART  14— TANKING  AND  DENATURING  CONDEMNED 

CARCASSES  AND  PARTS 

14.1  Identifying  numbers  or  marks  on  condemned  car¬ 
casses  and  products,  the  numbers  of  seals  placed  on  the 
tanks,  and  the  time  of  sealing  and  breaking  the  seals,  to- 


86 


MANUAL  OF  INSPECTION  PROCEDURES 


gether  with  the  identity  of  the  inspector,  should  be  recorded 
on  the  daily  tanking  form. 

14.2  It  is  not  practical  to  require  that  contents  of  tanks 
be  cooked  a  certain  length  of  time  to  render  them  unfit 
for  food  purposes,  because  of  the  varied  types  of  equipment, 
kind  and  quantity  of  contents,  heating  processes,  and  the 
like.  The  use  of  equipment  such  as  crushers  or  hashers  for 
pretanking  preparation  of  condemned  carcasses,  parts,  and 
viscera  in  the  inedible  materials  departments  of  most  estab¬ 
lishments  has  been  found  to  give  inedible  character  and 
appearance  to  the  material.  The  use  of  washing  equipment 
in  connection  with  hashers  for  viscera  does  not  affect  this 
determination.  In  establishments  using  such  equipment,  the 
inspection  supervision  of  condemned  carcasses  and  product 
should  be  maintained  only  until  this  material  is  crushed  or 
hashed.  Inspectors  should  give  the  usual  supervision  to 
obtain  prompt  and  sanitary  handling  of  the  crushed  or 
hashed  material  like  all  other  inedible  materials  in  the  in¬ 
edible  rendering  department.  Conveying  systems,  rendering 
tanks,  and  other  equipment  used  in  the  further  handling  of 
the  crushed  or  hashed  material  need  not  be  sealed  or  locked. 
In  cases  where  rendering  tanks  contain  condemned  material 
treated  as  outlined  above,  as  well  as  condemned  material 
not  so  treated,  the  tanks  must  be  sealed  until  all  of  the 
contents  are  destroyed  for  food  purposes. 

If  the  condemned  material  is  not  rendered  in  the  estab¬ 
lishment  where  produced,  crude  carbolic  acid  or  cresylie 
disinfectants  should  be  added  at  the  time  of  crushing  or 
hashing.  The  denaturant  added  to  condemned  material  by 
establishment  employees  under  supervision  of  meat  in¬ 
spectors  should  be  limited  to  the  smallest  amount  necessary 
to  adequately  destroy  the  product  for  human  food  purposes. 
This  may  be  accomplished  by  applying  the  denaturant  in  the 
form  of  a  fine  spray. 

14.3  The  addition  of  excessive  quantities  of  denaturing 
oil  to  rendered  animal  fat  derived  from  inedible  or  condemned 
materials  should  be  avoided. 

14.4  The  denaturing  oil  or  No.  2  fuel  oil  should  have 
distinct  denaturing  properties,  both  in  odor  and  taste. 

14.5  Kerosene,  denaturing  oil,  or  No.  2  fuel  oil  should 
not  be  used  to  denature  condemned  carcasses  or  product 
when  tanking  facilities  are  not  available.  Crude  carbolic 
acid  and  also  cresylie  disinfectants  may  be  used  for  dena¬ 
turing  condemned  carcasses  or  product. 


TANKING  AND  DENATURING  CONDEMNED  CARCASSES  87 

14.6  Rendered  inedible  fat  is  not  considered  to  resem¬ 
ble  edible  product  if  the  inedible  characteristics  of  either 
color,  odor,  or  taste,  singly  or  in  combination,  are  readily 
apparent.  In  official  establishments,  full  responsibility  is 
placed  on  the  inspector  in  charge  and  his  assistants  to  see 
that  all  fat  derived  from  inedible  or  condemned  material 
that  has  the  physical  characteristics  of  color,  odor,  and 
taste  of  an  edible  product  is  denatured  sufficiently  to  dis¬ 
tinguish  it  from  edible  product. 

14.7  Collecting,  cooking,  dyeing,  and  washing  con¬ 
demned  livers  that  are  to  be  used  for  fish  food  should  be 
accomplished  in  equipment  set  aside  for  this  purpose.  All 
operations  in  this  connection  should  be  conducted  so  as  to 
create  no  nuisance  and  so  as  not  to  interfere  with  inspec¬ 
tion.  These  livers  should  be  kept  under  close  supervision 
until  they  have  been  effectively  denatured.  Accurate  tem¬ 
perature  control  and  records  should  be  maintained  in  order 
to  assure  freezing  of  livers  condemned  on  account  of  fluke 
infestation  and  intended  for  use  as  fish  food. 

14.8  The  bile  from  condemned  livers  may  be  collected  in 
official  establishments  when  handled  as  follows: 

Collection  should  be  in  the  inedible  products  department 
of  establishments  or  in  the  slaughtering  department,  pro¬ 
vided  adequate  facilities  are  available  and  collection  does 
not  interfere  with  sanitary  handling  of  products  or  the 
conduct  of  inspection. 

Sodium  hydroxide  should  be  added  to  give  the  mixture 
a  sodium  hydroxide  content  of  not  less  than  5  percent.  The 
mixture  should  be  allowed  to  stand  24  hours  before  ship¬ 
ment.  The  material  should  be  labeled  “Sodium  Hydroxide 
Not  Less  Than  5  percent  by  Weight.  For  Manufacturing 
Use  Only.” 

The  words  “ox  bile,”  “sheep  bile,”  or  “goat  bile,”  as  the 
case  may  be,  should  appear  on  the  label.  In  the  case  of 
mixtures  of  bile  from  any  two  or  all  three  of  the  sources 
mentioned,  the  label  should  indicate  the  sources  of  such  bile. 

Such  properly  labeled  tight  containers  which  are  thor¬ 
oughly  clean  on  the  outer  surface  may  be  stored  in  the 
edible  products  departments  and  may  be  shipped  from  the 
establishment  in  the  vehicles  containing  inspected  and  passed 
products. 

14.9  The  removal  of  inedible  and  condemned  denatured 
material  which  may  be  infectious  or  contain  disease  orga¬ 
nisms  is  of  concern  to  State  officials  who  have  responsibility 
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for  animal  disease  control.  In  the  cases  where  this  material 
is  moved  between  States,  the  officials  of  more  than  one  State 
may  be  involved. 

In  order  to  provide  an  opportunity  for  State  animal 
disease  control  officials  to  discharge  their  responsibility, 
establishments  desiring  to  remove  inedible  and  condemned 
denatured  material  should  obtain  from  the  State  animal 
disease  control  officials  in  the  State  where  they  are  located, 
a  letter  indicating  that  removal  of  the  material  from  the 
establishment  is  acceptable.  The  letter  indicating  accept¬ 
ance  should  be  obtained  annually  and  a  copy  of  it  delivered 
to  the  inspector  in  charge  who  will  use  it  as  justification  for 
permitting  removal  of  the  material. 

PART  15— RENDERING  CARCASSES  AND  PARTS  INTO 

LARD,  RENDERED  PORK  FAT,  AND  TALLOW,  AND 
OTHER  COOKING 

15.1  Carcasses  and  parts  passed  for  cooking  should  be 
held  under  strict  control  at  all  times.  Trucks  and  con¬ 
tainers  used  to  hold  and  convey  product  passed  for  cook¬ 
ing  should  be  conspicuously  marked  and  equipped  with  a 
sealing  device. 

15.2  Edible  rendered  fats  containing  tank  water  in  first 
stages  of  sourness  may  be  reprocessed  if  the  handling  is 
begun  promptly  after  its  detection.  There  is  no  provision 
for  rehandling  for  food  purposes  rendered  fats  that  contain 
tank  water  beyond  the  first  stages  of  sourness.  The  fats 
may  not  be  mixed  with  sound  edible  product  in  any  pro¬ 
portion  as  a  recovering  process.  The  product  should  be 
retained  until  further  approved  processing  determines  its 
final  disposition.  Treatment  of  rendered  fats  may  be  under¬ 
taken  immediately  without  waiting  for  a  report  from  the 
laboratory. 

15.3  Cod,  kidney,  and  breast  fats  bearing  the  marks  of 
Federal  inspection  may  be  admitted  into  official  establish¬ 
ments  for  edible  purposes  provided  the  fats  are  clean,  sound, 
and  otherwise  fit  for  human  food. 

15.4  Salt  used  to  settle  rendered  fats  sould  be  free  from 
extraneous  material  that  indicates  contamination  with 
filth  but  may  contain  insoluble  mineral  matter  that  does  not 
remain  in  the  rendered  fat. 
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PART  16 — MARKING,  BRANDING,  AND  IDENTIFYING 

PRODUCTS 

16.1  Material  submitted  by  establishments  through  the 
office  of  the  inspector  in  charge  or  his  designated  repre¬ 
sentative  for  approval  by  the  Washington  office  should  be 
carefully  examined  to  insure  that  it  meets  the  requirements 
of  the  applicable  Regulations. 

Only  legible  imprints  of  required  markings  should  be 
submitted  for  approval  or  use  in  an  official  establishment. 
Approval  of  the  marks  of  inspection  appearing  in  news¬ 
paper  advertisements,  billboards,  and  the  like  is  not  nec¬ 
essary,  although  if  the  opportunity  is  afforded  to  preview 
such  matter  locally,  the  markings  should  conform  to  the 
standards.  The  mark  of  Federal  inspection  should  not  be 
used  in  such  advertisements  in  a  misleading  way. 

16.2  The  establishment  will  be  required  to  furnish  all 
brands,  including  replacements,  as  they  become  necessary. 
When  received,  new  brands  should  be  delivered  immediately 
into  the  custody  of  a  Division  employee  and  the  approval 
and  use  of  these  brands  should  be  in  accordance  with  the 
Meat  Inspection  Regulations. 

16.3  Brands  bearing  the  inspection  legend  should  be  uni¬ 
form  in  size  and  design  and  in  the  exact  form  of  the  official 
brands. 

16.4;  The  control  of  brands  includes  those  held  in  sup¬ 
ply  or  storage  rooms  as  well  as  in  service.  The  owner  or 
operator  of  an  official  establishment  should  make  mutually 
satisfactory  arrangements  with  the  inspector  in  charge  to 
carry  out  the  foregoing. 

16.5  The  Washington  office  no  longer  maintains  prop¬ 
erty  records  of  metal  brands  bearing  the  inspection  legend. 
It  is  not  necessary  to  report  lost  or  unserviceable  brands  to 
Washington.  Unserviceable  brands  should  be  properly  de¬ 
faced  and  disposed  of  at  the  station,  except  when  the  214- 
inch  rubber  brands  mounted  on  aluminum  handles  which 
are  furnished  by  the  Division  become  unserviceable,  the  alu¬ 
minum  handles  should  be  returned  to  the  Meat  Inspection 
Division  in  Washington  for  reuse. 

16.6  Whether  lost  or  unserviceable  brands  should  be  im¬ 
mediately  replaced  by  the  establishment  is  a  matter  to  be 
determined  by  the  inspector  in  charge.  He  determines  the 
number  of  brands  needed  to  properly  meet  requirements  at 
the  establishment  involved. 
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16.7  An  up-to-the-minute  inventory  of  all  brands  bear¬ 
ing  the  inspection  legend,  whether  in  use  or  in  storage, 
should  be  kept  at  each  station. 

16.8  Application  of  the  marks  of  inspection  to  clothing, 
walls,  posts,  and  the  like  must  be  discouraged.  Brands 
bearing  the  marks  of  inspection  or  other  marks  should  be 
kept  reasonably  clean  while  in  use.  Facilities  for  supply¬ 
ing  ink  to  brands  should  be  free  from  contaminating  ma¬ 
terial.  A  clear  legible  imprint  of  an  approved  brand  cannot 
be  made  with  a  wTorn  or  mutilated  brand.  So-called  grade 
brands,  buyers’  brands,  and  marks  signifying  rabbinical 
inspection  should  be  placed  so  as  not  to  obliterate,  or  be  con¬ 
fused  with,  required  markings. 

16.9  The  legibility  of  the  marks  of  inspection  has  been 
improved  in  some  cases  by  drilling  two  small  holes  (about 
one-sixteenth  inch  in  diameter)  through  the  face  of  the 
hot-iron  brands  to  permit  the  escape  of  steam  that  forms 
when  the  hot  brand  comes  in  contact  with  the  wet  surface 
of  product.  The  use  of  cast  steel  burning  brands  results  in 
improved  and  more  legible  inspection  legend  imprints  on 
cured  products. 

16.10  Only  approved  branding  ink  should  be  used.  Pur¬ 
ple  branding  ink  is  composed  of  “FD&C  Violet  No.  1  dye, 
water,  alcohol,  and  sugar.”  Acetone  may  be  added  to 
shorten  drying  time.  Marking  pencils  containing  FD&C 
No.  1  dye  should  be  used  for  marking  meat  cuts  and  carcasses. 

16.11  A  hot  ink  brand  equipped  with  a  thermostatic  con¬ 
trol  to  regulate  the  temperature  of  the  electrically  heated 
burning  element  greatly  improves  branding  on  meat,  meat 
byproducts,  and  meat  food  products.  Ink  for  hot  brands 
may  be  prepared  without  sugar;  an  acceptable  dye  and 
specially  denatured  alcohol  23 A  (alcohol  plus  10  percent  of 
acetone)  may  be  used  if  desired. 

16.12  Official  grading  terms  such  as  Prime,  Choice,  Good, 
Standard,  Commercial,  and  Utility,  and  the  letters  AA,  A, 
B,  and  C,  which  are  associated  with  these  official  grades  of 
meat  of  cattle,  sheep,  and  calves,  may  be  used  in  official 
establishments  only  on  meat  graded  as  such  by  an  official 
representative  of  the  Federal  Meat  Grading  Service. 

Wholesale  and  retail  cuts  derived  from  carcasses  bearing 
an  official  grade  designation  may  be  identified  with  the  same 
grade  designation  as  appears  on  the  respective  carcass  from 
which  the  cut  is  derived. 
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These  instructions  do  not  apply  to  the  terms  “Army-AA,” 
“Army-A,”  “Army-B,”  or  similar  terms  applied  to  meats 
or  the  package  thereof  in  conjunction  with  the  standard 
Army  veterinary  inspection  stamp  by  inspectors  of  the 
United  States  Army. 

16.13  Impressions  of  grade  markings  applied  to  meat  in 
official  establishments  under  the  supervision  of  an  official 
representative  of  the  Federal  Meat  Grading  Service  need 
not  be  submitted  to  the  Washington  office  for  approval  if 
they  are  in  conformity  with  the  markings  illustrated  in 
this  publication.  However,  such  impressions  should  be  ap¬ 
proved  by  the  inspector  in  charge  prior  to  use.  Grade  mark¬ 
ings,  other  than  those  illustrated,  should  be  submitted  to 
the  Washington  office  for  approval  in  the  usual  manner. 

The  grade  rollers  usually  contain  the  initials  of  the  grader, 
and  many  of  the  older  rollers  contain  tl\e  abbreviation 
USD  A,  in  addition  to  the  marks  that  follow. 


AS  SPECIFIED 

AC 


accepted^  /USD  A 

ac  cncncirn  \  / 
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BULL 
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UTILITY 

BULL 

u.  s. 

CUTTER 

BULL 
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BEEF  AND  LAMB 
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MUTTON 


STAS 


HULL 
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CHOICE 
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GOOD 
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'UTILITY 
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USDA 

GOOD 
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'COMRCL' 
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The  grad*  rollers 
usually  contain 
initials  identify¬ 
ing  the  grader, 
such  as 


D  A 
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The  following  impressions  will  be  used  in  various  com¬ 
binations  by  the  graders  as  a  preliminary  grade  identification 
code  for  carcasses  and  cuts. 

T7S0A  PRIME  VSDA  CHOICE  DSC*  GQPP 


16.14  After  carcasses  are  washed  and  clothed  each  half 
should  be  legibly  marked  “U.S.  inspected  and  passed.” 

16.15  Carcasses  conditionally  passed  for  food  on  account 
of  Cysticercus  bo  vis  as  prescribed  in  section  11.24(f)  of  the 
Regulations  may  be  marked  with  the  inspection  legend  and 
establishment  number  at  the  time  they  are  placed  in  a  freez¬ 
ing  compartment  maintained  under  lock  or  seal. 

16.16  Calf  carcasses  shipped  from  one  official  establish¬ 
ment  to  another  with  the  skin  attached  may  be  marked  at 
the  second  establishment  after  the  skin  has  been  removed 
with  the  receiving  establishment’s  number  and  inspection 
legend.  This  in  no  way  relieves  the  responsibility  of  placing 
legible  brands  on  each  quarter  of  the  carcass  at  the  originat¬ 
ing  establishment.  Cuts  taken  from  carcasses  marked  at 
another  official  establishment  may  be  branded  with  the  in¬ 
spection  legend  and  identifying  number  of  the  official  estab¬ 
lishment  in  which  the  fabrication  is  done. 

16.17  It  is  not  practical  to  designate  the  location  and 
number  of  brand  imprints  to  be  applied  on  carcasses  be- 
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cause  of  variations  in  local  conditions  and  in  the  further 
processing  of  the  carcass.  More  than  the  required  mini¬ 
mum  marks  of  inspection  may  be  placed  on  carcasses  as 
local  circumstances  warrant. 

16.18  Beef  tenderloins  should  be  individually  marked 
with  the  inspection  legend  and  establishment  number  be¬ 
fore  they  leave  the  official  establishment. 

16.19  Pork  stomachs  are  considered  meat  byproducts 
rather  than  animal  casings  even  though  intended  for  use 
as  containers  of  meat  food  products. 

16.20  The  use  of  metal  clips  or  staples  to  affix  labels  or 
tags  to  meat  food  products  is  not  permitted  because  of  the 
possibility  of  metal  inclusion  in  product. 

16.21  Form  MI  408-1  properly  modified  to  describe 
clearly  the  product  transported  may  be  used  to  cover  the 
shipment  of  product  to  be  further  processed  as  provided 
for  in  section  16.13(a)  of  the  Regulations.  This  form  is  to 
be  used,  of  course,  in  addition  to  the  certification  required  in 
part  25  of  the  Regulations. 

16.22  If  not  otherwise  specified,  statements  such  as 
“cereal  added,  “nonfat  dry  milk  added,”  “artificially  col¬ 
ored,”  and  the  like  should  be  placed  on  the  product  or  on 
material  to  be  attached  to  the  product,  in  the  order  in  which 
the  additions  normally  are  made  in  processing  the  article. 

16.23  It  is  not  practical  to  state  specifically  the  exact 
size  or  weight  of  products  customarily  sold  at  retail  intact. 
Factors  that  must  be  considered  are:  Class  of  product,  geo¬ 
graphical  distribution,  customer  expectancy,  etc. 

16.24  (a)  Branding  the  word  “tender”  or  any  of  its  de¬ 
rivatives  on  heated  and  smoked  pork  products  to  imply 
that  the  article  has  been  subjected  to  a  process  lending  a 
tenderizing  effect  is  done  only  at  the  establishment  at 
which  the  processing  takes  place.  This  is  with  the  provision 
that  the  product  is  subjected  to  sufficient  heat  to  attain  an 
internal  temperature  of  at  least  140°  F.  The  process  to  be 
used  and  the  internal  temperature  that  a  product  will  attain 
should  be  furnished  when  the  marking  terms  mentioned 
above  are  submitted  for  approval. 

(b)  Use  of  the  term  “Cooked,”  “Fully  Cooked,”  “Thor¬ 
oughly  Cooked,”  “Ready-to-Eat,”  or  “Ready-to-Serve”  on 
heated  and  smoked  pork  product  is  acceptable  only  when  the 
processing  results  in  the  product  exhibiting  the  usual  charac¬ 
teristics  of  a  fully  cooked  article,  such  as  partial  separation 
of  the  meat  from  the  bone,  easy  separation  of  the  tissues, 
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and  a  cooked  color,  flavor  and  texture  throughout  the  product. 
This  usually  requires  a  minimum  internal  temperature  of 
148  0  F.  Proposals  for  the  use  of  these  terms  should  be  accom¬ 
panied  with  the  full  description  of  the  process  and  internal 
temperature  attained  when  the  marking  material  is  submitted 
for  approval. 

16.25  Spice  extractives  may  not  be  listed  as  spices  in  the 
list  of  ingredients  but  may,  if  desired,  be  listed  as  flavor¬ 
ing.  Powdered  onions,  powdered  garlic,  and  powdered  pars¬ 
ley  may  be  declared  as  flavoring,  but  onions,  garlic,  and 
parsley  used  as  such  should  be  listed  as  onions,  garlic,  and 
parsley  in  the  ingredient  statement.  Dehydrated  onions 
(chips),  dehydrated  garlic,  and  dehydrated  potatoes  should 
be  listed  as  such. 

16.26  As  various  kinds  of  cheese  are  prepared  under 
definitions  and  standards  of  identity  promulgated  by  the 
Food  and  Drug  Administration  of  the  Department  of  Health, 
Education,  and  Welfare,  the  various  cheeses  used  in  the  fabri¬ 
cation  of  meat  food  products  should  be  shown  in  the  statement 
of  ingredients  under  the  name  outlined  in  the  Standard  of 
Identity.  If  the  cheese  ingredient  is  featured  in  the  name 
of  the  product,  it  may  be  shown  by  the  unqualified  term 
“Cheese.’’ 

16.27  When  tags,  tissue  strips,  bands,  and  the  like  are 
used  on  which  to  apply  the  list  of  ingredients,  only  appli¬ 
cable  required  markings  should  be  included  thereon.  How¬ 
ever,  if  nonrequired  features  are  added,  then  all  applicable 
required  labeling  features  should  be  shown.  To  illustrate: 
If  the  name  of  the  product  is  added  on  a  tag  bearing  the 
list  of  ingredients  intended  for  use  on  bologna,  that  side  of 
the  tag  bearing  the  two  features  should  be  completed  by 
adding  the  name  and  address  of  the  firm. 

16.28  The  identity  of  all  ingredients  through  all  stages 
of  fabriction  of  a  meat  food  product  must  be  maintained. 
A  positive  system  which  will  assure  that  the  statement  of 
ingredients  definitely  reflects  the  kind  and  arrangement  of 
all  ingredients  in  the  compounded  products  should  be  fol¬ 
lowed.  Do  not  place  reliance  on  information  carelessly 
gathered. 

16.29  Pork  stomachs  should  be  listed  as  such  in  the  state¬ 
ment  of  ingredients,  and  not  as  pork  tripe.  Skinned  pork 
jowls  may  be  listed  as  pork. 

16.30  The  designation  “boned  pork  heads”  is  applicable 
to  denote  meat  and  meat  byproducts  from  pork  heads, 
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provided  the  relative  amount  of  muscle  tissue  is  not  less 
than  that  normally  present  on  pork  heads. 

16.31  The  term  “cereal”  is  acceptable  to  denote  one  or 
more  meals  or  flours  derived  from  cereal  grains  without 
more  specific  declaration. 

16.32  Meat  byproducts  such  as  beef  tripe,  pork  stomachs, 
pork  livers,  and  pork  fat,  should  each  be  specifically  declared. 

16.33  When  cured  meats  are  used  as  part  of  a  fabricated 
product  for  which  minimum  meat  requirements  have  been 
established,  consideration  should  be  given  to  the  amount  of 
added  substances  in  the  cured  meat  when  calculating  the 
formula  on  the  fresh- weight  basis. 

16.34  Smoked  meats  such  as  ham  or  bacon  used  in  fabri¬ 
cated  product  should  be  declared  as  “ham”  or  “bacon,”  as 
the  case  may  be,  in  the  list  of  ingredients  so  that  the  smoked 
product  will  be  identified. 

16.35  Applicable  marks  of  inspection  should  be  placed  on 
the  shipping  container  of  permissible  combinations  of  meat, 
meat  food  product,  or  meat  byproduct,  with  articles  other 
than  meat,  meat  food  product,  or  meat  byproduct. 

16.36  If  an  immediate  or  true  container  serves  also  as 
a  shipping  container,  the  marks  of  inspection,  as  well  as 
the  other  required  features,  should  be  applied. 

16.37  Markings  other  than  the  inspection  legend  and 
establishment  number,  applied  to  shipping  containers  by 
stencils,  pencil  marks,  or  in  print,  may  be  used  with  the 
approval  of  the  inspector  in  charge.  Such  markings  must 
not  be  false  or  misleading.  They  may  be  used  in  addition 
to  required  markings  but  not  in  lieu  thereof. 

16.38  Domestic  meat  labels  that  have  become  detached 
from  the  shipping  container  of  federally  inspected  product, 
may  be  replaced  with  domestic  meat  labels  of  the  receiving 
official  establishment  to  facilitate  further  shipment  after 
proper  identification  of  the  product  has  been  made. 

16.39  The  marking  required  on  the  shipping  container 
of  inedible  rendered  fat  need  not  be  submitted  to  the  Wash¬ 
ington  office  for  approval. 

16.40  Packaged  meat  of  foreign  origin  which  is  repack¬ 
aged  under  Federal  meat  inspection  shall  be  identified  as 
to  the  country  of  origin  on  the  new  package.  When  meat 
in  carcass  form  of  foreign  origin  is  separated  into  cuts  which 
normally  have  an  inspection  legend  they  shall  be  marked  to 
show  the  country  of  origin  adjacent  to  the  marks  of  inspec¬ 
tion.  Product  resulting  from  usual  boning  operations  in 
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official  establishments  need  not  be  kept  separate  from  domestic 
product  for  identification. 

16.41  The  carcasses  of  animals  injected  with  papain  shall 
be  marked  with  the  statement  “Tendered  with  Papain.” 
These  markings  shall  be  applied  in  a  continuous  manner 
by  means  of  a  roller  brand  along  the  round,  loin,  rib,  neck, 
chuck,  and  foreshank  and  from  the  flank  region  over  the 
flank,  plate,  rib,  and  brisket.  Imprints  of  such  roller  brands 
should  be  forwarded  for  approval  if  not  already  approved. 

PART  17— LABELING 

17.1  Although  there  is  a  connection  between  parts  16 
and  17,  each  part  is  a  separate  and  distinct  entity.  Both 

deal  with  the  identification  of  product;  part  16,  by  appli¬ 
cation  of  lettering  or  affixing  of  tags  or  labels  directly  to 
the  product  and  part  17,  by  the  labeling  of  the  immediate 
cover  or  container.  In  some  instances  the  fulfillment  of 
the  requirements  of  part  17  eliminates  the  necessity  of 
compliance  with  part  16.  In  a  broad  sense,  labeling  require¬ 
ments  are  to  assure  that  a  true  and  clear  picture  of  the 
product  is  available  to  the  consumer. 

17.2  No  reference  to  Federal  meat  inspection  is  permitted 
on  labeling  material  except  as  it  is  embodied  in  the  inspection 
legend. 

17.3  Large  containers  such  as  tierces,  drums,  barrels,  and 
fiberboard  boxes  which  enclose  loose  or  unpackaged  product 
are  true  containers  and  as  such  must  lend  themselves  to  the 
labeling  requirements.  Whether  or  not  all  markings  are 
applicable  depends  on  the  kind  of  product.  It  is  not  prac¬ 
ticable  to  apply  a  statement  of  ingredients  to  a  container 
enclosing  more  than  one  type  of  fabricated  product.  See 
the  marking  requirements  imposed  by  part  16. 

17.4  Labeling  may  consist  of  a  combination  of  printing, 
stenciling,  box  dies,  and  the  like,  for  large-size  true  containers 
and  for  shipping  containers.  Crayons,  marking  brushes, 
and  the  like,  are  not  acceptable  for  applying  any  required 
labeling  features  to  such  containers  except  the  figure  indi¬ 
cating  the  quantity  of  contents. 

17.5  While  stencils,  box  dies,  and  labels  for  large-sized 
true  containers  and  for  shipping  containers  may  be  used 
with  the  provisional  approval  of  the  inspector  in  charge, 
the  inspection  legend  in  any  form  must  be  approved  by  the 
Washington  office. 
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17.6  Containers  bearing  only  approved  markings  and 
intended  for  use  as  an  enclosure  for  federally  inspected 
product  may  be  used  for  display  or  advertising  purposes 
without  approval  of  the  Washington  office.  It  is  not  neces¬ 
sary  to  mutilate  such  containers  to  preclude  their  future  use. 

17.7  Properly  labeled  or  marked  product  may  be  covered 
with  loosely  woven  stockinet,  provided  the  marks  are 
plainly  visible  through  the  covering. 

17.8  The  establishment  number  may  be  embossed  on 
either  the  bottom  or  cover  of  hermetically  sealed  containers. 

17.9  The  date  of  canning  should  be  shown  in  code  form 
or  otherwise  on  the  metal  caps  for  hermetically  sealed  glass 
containers  of  fully  processed  product.  The  identity  of  the 
contents  should  be  shown  in  a  similar  manner  when  such 
identity  cannot  be  positively  established  by  other  means. 
These  features  can  be  legibly  and  permanently  applied  with 
permanent  ink,  such  as  lithographer’s  ink,  and  a  mechanical 
stamping  device  immediately  after  the  cap  is  affixed  to  the 
glass  container. 

17.10  Labels  used  directly  on  and  in  connection  with 
meat  food  products  may  be,  and  on  occasion  have  been 
sources  of  contamination.  For  example,  water-soluble  or 
fat-soluble  ink  used  in  printing  labels  may  become  trans¬ 
ferred  to  the  product.  The  paper  or  other  substance  con¬ 
stituting  the  label  may  contaminate  the  product  through 
disintegration,  presence  of  soluble  components,  or  the  like. 

It  would  not  be  practicable  for  the  Washington  office  to 
control  or  anticipate  such  misuse  of  labels,  even  though  it 
does,  in  some  instances,  pick  up  probable  objectionable  con¬ 
ditions.  The  only  adequate  control  is  the  supervision  over 
labels  exercised  by  inspectors  at  establishments.  Inspectors 
should,  therefore,  take  precautions  to  assure  that  a  label 
offered  for  use  at  an  establishment  is — 

(a)  Approved  in  accordance  with  the  Regulations. 

(b)  Used  on  the  product  for  which  it  is  applicable  as 
set  out  in  the  terms  of  the  approval  and  in  the  Regula¬ 
tions  concerning  the  composition  of  the  product. 

(c)  Placed  on  product  or  container  in  such  manner  that 
all  of  the  required  features  appear  on  the  principal  display 
panel. 

(d)  Used  on  product  which  offers  sufficient  contrast  in 
color  so  that  the  required  features  printed  on  transparent 
coverings  are  prominently  displayed. 
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(e)  Printed  with  permanent  ink,  all  of  the  required 
features  being  clearly  legible. 

(f)  Such  as  will  not  result  in  contamination  of  the 
product. 

17.11  An  inspector  can  readily  see  ink  that  has  been 
transferred  to  the  product,  or  a  label  that  has  disintegrated 
or  corroded.  But  he  faces  a  different  problem  with  sub¬ 
stances  used  in  the  manufacture  of  plastics  and  paper  coat¬ 
ings.  Generally,  manufacturers  of  plastic  films,  coatings, 
and  containers  present  to  the  Washington  office  samples  of 
their  materials  and  a  statement  of  their  composition  in  order 
to  have  their  acceptability  determined  before  making  de¬ 
liveries  to  inspected  establishments.  If  the  inspector  has 
a  question  concerning  the  acceptability  of  such  materials, 
he  should  send  a  sample  of  the  material,  with  all  identify¬ 
ing  marks,  the;  name  and  address  of  the  manufacturer,  and 
any  other  pertinent  information,  to  the  Washington  office 
for  advice.  Aluminum  foil  (containing  no  lead)  is  accept¬ 
able  from  a  toxicity  standpoint  for  use  in  direct  contact 
with  product,  although  when  in  contact  with  well  salted 
product  corrosion  may  take  place  to  an  extent  that  would 
make  its  use  undesirable. 

17.12  A  standard  of  composition  has  been  identified  for 
each  product  for  which  a  label  has  been  approved.  These 
standards  of  composition  include  the  minimum  meat  con¬ 
tent  and  in  some  instances  they  identify  the  maximum 
amount  of  water,  binder,  extenders,  fat,  and  other  meat 
or  meat  byproduct  that  may  be  used.  Many  of  the  stand¬ 
ards  are  contained  in  the  Meat  Inspection  Regulations  and 
some  appear  in  Meat  Inspection  Memorandums.  Others 
are  not  published  but  are  made  effective  through  our  label 
control  program  by  the  approval  or  disapproval  of  labels. 
When  labels  are  submitted  for  approval  for  a  product  for 
which  a  standard  of  composition  has  not  been  published, 
it  must  be  accompanied  by  the  formula  and  a  complete  de¬ 
scription  of  the  product’s  preparation  so  that  the  person 
reviewing  or  supervising  the  use  of  the  label  may  determine 
if  the  label  is  intended  for,  and  is  used  on,  product  complying 
with  its  standard  of  composition. 

Samples  of  new  products  and  products  on  which  there  is 
a  question  as  to  whether  they  are  classed  as  meat  food  prod¬ 
ucts  should  be  submitted  to  the  office  of  Labels  and  Stand¬ 
ards,  Meat  Inspection  Division,  .GSA  Building,  7th 
and  D  Streets,  Washington  25,  D.C.  Information  should 
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be  furnished  regarding  the  name  of  the  product  and  a  full 
description  of  the  method  of  preparation,  with  the  ingredi¬ 
ents  and  their  percentages.  If  the  samples  are  perishable, 
they  should  be  packed  in  dry  ice  or  otherwise  protected  so 
that  they  will  arrive  in  a  wholesome  condition. 

17.13  Inspectors  should  report  all  new  processing  meth¬ 
ods  to  the  Washington  office.  The  report  should  include 
new  types  of  equipment  and  merchandising  practices  that 
might  have  an  effect  on  the  character  of  the  finished  prod¬ 
uct  or  affect  standards  of  composition  and  labeling. 

17.14  When  deciding  on  a  common  name  for  a  product, 
the  consumer’s  knowledge  rather  than  that  of  the  meat  in¬ 
dustry  should  be  considered.  For  instance,  in  the  packing 
industry  “picnic”  is  the  common  name  for  a  product,  but 
since  it  is  not  well  known  to  the  public  as  such,  it  should 
be  described  as  a  “pork  shoulder  picnic”  in  order  to  iden¬ 
tify  it  adequately.  The  name  of  the  product  applies  to  the 
finished  article;  the  ingredients  are  listed  in  the  order  of 
the  quantities  used  in  the  preparation  of  the  products. 

17.15  When  fried  pork  skins  are  prepared  from  skin  re¬ 
moved  from  smoked  pork  bellies,  names  such  as  “fried  pork 
skins,”  “fried  bacon  skins,”  or  “fried  bacon  rinds,”  may  be 
used  to  designate  the  finished  product.  When  labeling  ma¬ 
terial  is  submitted  for  approval,  the  kind  of  skin  used  in  the 
product  should  be  stated. 

17.16  If  the  term  “spice”  or  “spices”  is  used  in  the  list 
of  ingredients,  it  must  refer  to  whole  or  ground  natural 
spices.  Spices  may,  however,  be  covered  by  the  general 
term  “flavorings”  in  the  list  of  ingredients. 

17.17  When  the  term  “farm”  or  “country  style”  is  used 
in  connection  with  sausage,  the  product  must  be  prepared 
with  natural  spices  to  the  exclusion  of  oleoresins,  essential 
oils,  and  other  spice  extractives.  Seasoning  materials  such 
as  monosodium  glutamate  and  hydrolyzed  plant  protein  are 
not  expected  ingredients  of  “farm”  or  “country  style”  sau¬ 
sage.  Sugar  is  the  normal  sweetening  agent  for  “farm  or 
country  style”  sausage. 

17.18  Although  nearly  every  ingredient  in  a  product 
contributes  to  its  flavor,  such  substances  as  parsley,  pistachio 
nuts,  pimentos,  and  pickles,  which  are  not  added  to  a  product 
solely  for  flavoring  purposes,  must  be  specifically  named. 
Do  not  include  them  under  the  broad  term  “flavoring.” 

17.19  Pimento  is  applicable  to  allspice,  whereas  pimiento 
refers  to  the  cone-shaped  thick- walled  Spanish  sweet  pepper. 
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Other  varieties  of  sweet  peppers,  such  as  the  common  bell¬ 
shaped  variety,  are  listed  as  sweet  peppers. 

17.20  The  following  applies  in  listing  the  ingredients  used 
in  the  preparation  of  meat  food  product : 

(a)  The  terms  “pork,”  “beef,”  “veal,”  “mutton,”  and 
“goat  meat”  are  acceptable  regardless  of  the  anatomical 
derivation  of  the  meat,  except  that  tongues  and  hearts 
should  be  specifically  named,  for  example,  pork  tongues 
and  beef  hearts.  The  Washington  office  may  require 
specific  declaration  for  meat  ingredients  on  labels  for  such 
products  as  chili  con  came,  chili  con  came  with  beans, 
corned  beef  hash,  and  ham  spread.  A  declaration  such 
as  “beef  cheeks”  or  “pork  cheeks”  should  be  used  for  un¬ 
trimmed  cheeks,  that  is,  cheeks  with  the  glandular  material 
attached. 

(b)  Meat  byproducts  such  as  beef  tripe,  pork  stomachs, 
pork  livers,  and  pork  fat  should  be  specifically  declared. 

(c)  The  designation  “boned  pork  heads”  is  applicable 
to  meat  and  meat  byproducts  from  pork  heads  provided 
the  relative  amount  of  muscle  tissue  is  not  less  than  that 
normally  present  on  pork  heads. 

(d)  The  term  “cereal”  is  acceptable  to  denote  one  or 
more  meals  or  flours  derived  from  cereal  grains  without 
more  specific  declaration.  Bean  flour,  soya  flour,  or 
potato  flour  should  be  declared  by  name  because  they 
are  not  classed  as  cereal. 

(e)  The  foregoing  should  not  be  construed  to  invali¬ 
date  approval  of  labels  bearing  more  specific  ingredient 
declaration  than  those  mentioned  in  (a),  (c),  and  (d), 
nor  to  prevent  the  use  of  such  designation  when  desired 
by  the  establishment. 

(f)  When  dehydrated  celery,  dehydrated  garlic  or  de¬ 
hydrated  onions  are  used  as  seasoning  agents  for  meat  or 
meat  food  products,  their  presence  may  be  reflected  in 
the  statement  of  ingredients  on  labeling  material  as 
“celery,”  “garlic,”  or  “onions”  as  the  case  may  be. 

(g)  The  term  “Com  Syrup”  may  be  used  as  an  in¬ 
gredient  identification  on  labeling  material  for  meat  food 
products  to  reflect  the  use  of  either  corn  syrup  or  com 
syrup  solids. 

(h)  Pork  fat  should  be  declared  as  such  in  the  state¬ 
ment  of  ingredients.  As  a  guide  for  judging  the  distinc¬ 
tion  between  pork  and  pork  fat,  skinned  pork  jowls  may 
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be  declared  as  “pork”  but  clear  fatbacks  and  clear 
shoulder  plates  must  be  declared  as  “pork  fat.” 

(i)  Ingredients  such  as  cracker  meal,  macaroni,  and 
similar  substances  which  in  themselves  are  fabricated  from 
various  ingredients  may  be  declared  as  such  instead  of  list¬ 
ing  the  individual  component  parts. 

(j)  When  two  meat  ingredients  comprise  at  least  70 
percent  of  the  meat  and  meat  byproduct  ingredients  of 
a  formula  and  when  neither  of  the  two  meat  ingredients 
is  less  than  30  percent  by  weight  of  the  total  meat  and 
meat  byproducts  used,  such  meat  ingredient  may  be  inter¬ 
changed  in  the  formula  without  a  change  being  made  in 
the  ingredient  statement  on  labeling  materials,  provided 
that  the  word  “and”  in  lieu  of  a  comma  shall  be  shown 
between  the  declarations  of  such  meat  ingredients  in  the 
statement  of  ingredients. 

(k)  When  unskinned  pork  jowls  are  used  in  the  prepa¬ 
ration  of  a  meat  food  product  they  shall  be  reflected  in  the 
statement  of  ingredients  as  “Unskinned  pork  jowls”  and 
the  product  shall  not  be  identified  as  “All  Meat.” 

17.21  The  term  “Center  Cut”  may  be  used  in  connection 
with  labeling  material  for  pork  loins  from  which  the 
shoulder  end  has  been  removed  by  cutting  crosswise  to  the 
length  of  the  loin  at  a  point  posterior  to  the  edge  of  the 
scapular  cartilage  and  from  which  the  ham  end  of  the  loin 
has  been  removed  by  cutting  crosswise  to  its  length  anterior 
to  the  cartilage  on  the  tuber  coxae. 

The  term  “Center  Cut  Pork  Chops”  may  be  used  to  identify 
chops  cut  from  any  portion  of  a  center  cut  pork  loin. 

17.22  There  have  been  many  questions  concerning  the 
tissues  that  may  be  included  under  the  general  terms  “cheek 
trimmings”  and  “tongue  trimmings.”  For  uniformity,  the 
following  applies  : 

(a)  The  tissues  resulting  from  converting  cheeks  to  cheek 
meat  should  be  identified  as  “cheek  trimmings”  (preceded 
by  the  name  of  the  species  from  which  derived) . 

(b)  The  term  “tongue  trimmings”  includes  the  entire  mass 
of  tissue,  except  cartilage  and  bone,  obtained  through  con¬ 
verting  long-cut  tongues  to  short-cut  tongues.  Such  term 
should  be  further  identified  according  to  species. 

(c)  When  the  muscular  tissue  is  removed  from  tongue 
trimmings,  the  resulting  mass  should  be  identified  as 
“salivary  glands  and  fat”  (preceded  by  the  name  of  species 
from  which  derived)  ;  the  muscular  tissue  may  be  identified 
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as  “beef,”  “veal,”  “mutton,”  “pork,”  or  “goat  meat,”  as  the 
case  may  be. 

(d)  Trimmings  derived  from  the  tongue  itself  should  be 
identified  as  “tongue  meat,”  preceded  by  the  name  of  the 
species  from  which  derived.  Tongue  meat  should  not  in¬ 
clude  any  of  the  tissues  described  in  paragraphs  (b)  and 
(c)  above. 

17.23  Shortening  prepared  with  a  mixture  of  meat  fats 
and  vegetable  oils  may  be  identified  either  as  “Shortening 
Prepared  with  Meat  Fats  and  Vegetable  Oils”  or  “Shorten¬ 
ing  Prepared  with  Vegetable  Oils  and  Meat  Fats”  without 
regard  to  the  order  of  predominance  of  the  fats  and  oils  used, 
provided  that  there  is  a  significant  amount  of  the  lesser  in¬ 
gredient  used. 

17.24  If  the  firm  can  be  located  through  a  telephone  or 
city  directory,  the  label  need  not  include  the  street  address 
and  number.  The  city  and  State  are  sufficient.  If  the 
location  of  a  firm  is  other  than  the  manufacturing  location, 
the  city  should  be  qualified  by  a  term  such  as  “general  office.” 

17.25  The  statement  of  net  weight  or  measure  should  be 
expressed  in  the  largest  applicable  unit.  Therefore,  1 
pound  is  used  instead  of  16  ounces,  and  1  pound,  4  ounces 
in  lieu  of  20  ounces.  However,  small  packages  of  sliced 
bacon  may  be  shown  as  containing  y2  pound  or  8  ounces; 
packages  of  sliced  dried  beef  may  be  labeled  *4  pound  or  4 
ounces. 

17.26  Official  establishments  have  proposed  the  use  of 
approved  labeling  material  for  “Vienna  Sausage,”  “Vienna 
Sausage,  Cereal  Added,”  “Vienna  Sausage,  Nonfat  Dry 
Milk  Added,”  and  “Imitation  Vienna  Sausage,  Packed  in 
either  Water  or  Brine,”  bearing  a  net- weight  statement  of 
31/2  ounces  on  size  208  x  208  cans.  This  container  is  de¬ 
signed  to  hold  4  ounces  of  sausage.  Packing  less  than  4 
ounces  of  these  products  in  this  size  container  results  in 
deception. 

17.27  There  have  been  instances  in  which  the  weight  of 
the  paper  and  other  packaging  material  used  to  wrap  such 
product  as  fresh  pork,  beef  cuts,  and  carcass  meat  was  in¬ 
cluded  in  the  net-weight  statement.  In  determining  com¬ 
pliance  with  the  Regulations,  the  inspector  should  see  that 
all  wrapping  and  packing  materials  are  included  in  the  tare 
weight,  and  not  in  the  net  weight. 

17.28  A  statement  of  the  gross  and  tare  weights  in  lieu 
of  the  net  weight  on  such  containers  as  tierces,  barrels, 
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drums,  boxes,  crates,  and  large-size  fiberboard  containers 
is  acceptable. 

17.29  Meat  and  meat  food  products  in  casings  need  not 
be  marked  with  a  statement  of  quantity  of  contents:  how¬ 
ever,  space  may  be  provided  on  the  casing  for  applying  the 
weight  such  as  an  opaque  area  preceded  by  the  words  “Net 
Weight.”  The  presence  of  such  facilities  should  not  be  con¬ 
strued  to  mean  that  the  weight  must  be  shown  before  the 
product  leaves  the  establishment.  However,  if  the  casings 
are  marked  with  a  statement  of  quantity  of  contents,  the 
inspector  should  check  to  see  that  such  statements  are 
accurate. 

17.30  A  review  of  the  merchandising  practices  incident 
to  the  sale  of  prepackaged  meat  and  meat  food  products  in 
self-service  departments  of  retail  stores  indicates  that  there 
is  a  definite  consumer  demand  for  frankfurters,  wieners, 
pork  sausage,  and  breakfast  sausage,  packed  at  catch  weights. 
Accordingly,  it  is  not  required  that  these  commodities  be 
packed  at  uniform  weights  of  8  ounces,  12  ounces,  or  1  pound. 
So  that  the  labels  for  such  products  will  not  be  misleading, 
the  statement  of  quantity  of  contents  should  be  shown  with 
the  same  degree  of  prominence  as  the  other  required  labeling 
features,  including  the  name  of  the  product. 

17.31  Systematic  controls  should  be  maintained  at  all 
times  to  check  the  quantity  of  contents.  It  is  not  practicable 
to  state  definitely  how  many  units  per  hour  or  per  carton 
should  be  weighed  or  measured,  owing  to  many  variable 
factors.  Inspectors,  however,  must  assume  the  responsi¬ 
bility  of  this  labeling  to  the  fullest  extent,  making  such  tests 
as  are  necessary.  Keep  in  mind  that  time,  temperature, 
altitude,  storage,  and  packing  practices  are  some  of  the  var¬ 
iable  factors  that  must  be  considered.  Deceptive  filling  of 
containers  must  not  be  permitted,  even  though  a  correct 
statement  of  the  quantity  of  contents  is  shown. 

17.32  In  most  cases,  the  determination  of  net  weight 
requirement  can  be  made  at  the  time  of  packing  or  manu¬ 
facture.  However,  in  some  instances,  especially  when  im¬ 
ported  products  and  products  such  as  canned  frankfurters 
are  being  packed,  the  net  weight  of  the  completely  processed 
article  is  checked.  The  inspector  has  the  responsibility  of 
determining  whether  a  particular  lot  of  product  complies 
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with  the  net-weight  statement.  In  order  that  a  uniform 
method  of  determining  net  weight  may  be  used  throughout 
the  Meat  Inspection  Division,  the  following  procedure  is 
outlined : 

(a)  The  weight  of  the  unopened  can  is  tabulated  as 
the  gross  weight. 

(b)  The  weight  of  the  clean,  dry  can  is  tabulated  as 
the  tare  weight.  After  the  product  is  removed  as  com¬ 
pletely  as  practicable  with  a  spatula  or  similar  instru¬ 
ment,  the  can  should  be  washed  in  hot  water  to  remove 
the  adhering  meat  and  fat  and  then  thoroughly  dried. 

(c)  The  difference  between  the  gross  weight  and  the 
tare  weight  equals  the  net  weight. 

17.33  After  checking  the  net  weight  of  several  cans,  it 
is  possible  to  determine  the  net  weight  of  additional  cans 
without  opening  them  by  subtracting  the  average  tare 
weight  from  the  gross  weight  of  the  unopened  can.  How¬ 
ever,  enough  cans  should  be  opened  to  establish  a  tare  that 
is  representative  of  the  lot.  The  number  of  cans  necessary 
to  establish  a  reliable  average  tare  depends  on  the  uniform¬ 
ity  of  the  can  weights.  If  the  difference  in  weight  between 
the  lightest  and  heaviest  of  the  first  six  cans  opened  is  no 
more  than  %  of  1  ounce,  the  average  of  the  first  six  cans 
will  probably  suffice  as  an  average  for  the  lot.  If  the  differ¬ 
ence  in  weight  between  the  lightest  and  heaviest  is  approx¬ 
imately  3/16  of  1  ounce,  six  more  cans  should  be  opened. 
This  refers  particularly  to  cans  having  a  capacity  of  approx¬ 
imately  12  ounces.  The  tare  weight  of  larger  cans  may  vary 
in  proportion.  Each  lot  of  product  should  meet  the  follow¬ 
ing  requirements : 

(a)  The  average  net  weight  of  the  cans  checked  should 
equal  at  least  the  stated  net  weight. 

(b)  There  should  be  as  many  cans  that  are  overweight 
as  are  underweight. 

(c)  The  underweight  should  equal  the  maximum  tol¬ 
erance  on  not  more  than  20  percent  of  the  total.  (The 
incidence  in  a  hundred  cans  of  a  very  few  containing  a 
small  quantity  below  the  maximum  underweight  with 
the  average  at  least  equaling  the  stated  net  weight  is  not 
sufficient  to  reject  a  lot  if  the  other  net  weight  requirements 
are  met.) 
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17.34  If  a  canned  meat  food  product  consists  entirely  of 
material  that  is  nutritious  and  suitable  for  food,  the  state¬ 
ment  of  net  weight  should  include  the  total  weight  of  contents. 
However,  if  the  canned  meat  food  product  is  prepared  with 
some  packing  substance  not  customarily  used  for  foods  such 
as  water,  brine,  or  agar,  then  the  stated  net  weight  should 
be  the  weight  of  the  meat  or  meat  food  product,  exclusive 
of  packing  material,  taken  after  the  article  has  been  packed 
several  days.  For  example,  the  stated  net  weight  of  pigs’ 
feet  in  vinegar  pickle  should  be  the  drained  weight  of  the 
pigs’  feet  and  the  stated  net  weight  of  whole  ox  tongues  in 
agar  should  be  the  weight  of  the  ox  tongues,  exclusive  of  agar. 
Some  products,  such  as  cooked  pigs’  feet,  cooked  lamb 
tongues,  and  cooked  sausage,  may  be  packed  in  a  vehicle  at 
such  weight  as  to  result  in  regaining  the  moisture  that 
has  been  lost  in  cooking  before  the  product  leaves  the 
establishment. 

17.35  (a)  The  following  underweight  tolerances  are  al¬ 
lowable  for  comminuted  products  and  for  liquid  and 
partly  liquid  products  in  which  the  liquid  is  included  in  the 
net  weight : 


For  a  6-pound  can _  %  of  1  ounce 

For  a  4-pound  can _  Vi  of  1  ounce 

For  a  2-pound  can _  %  of  1  ounce 

For  a  1-pound  can _  %6  of  1  ounce 

For  a  12-ounce  can _  %  of  1  ounce 

For  an  8-ounce  can _  %6  of  1  ounce 

For  a  6-ounce  can  or  less _  Vs  of  1  ounce 


(b)  The  overweight  tolerances  for  comminuted  products 
and  for  liquid  and  partly  liquid  products  in  which  the  liquid 
is  included  in  the  net  weight  are  allowed  as  follows: 


For  a  6-pound  can _  2*4  ounces 

For  a  4-pound  can _  2  ounces 

For  a  2-pound  can _  iy2  ounces 

For  a  1-pound  can _  1  ounce 

For  a  12-ounce  can _  %  of  1  ounce 

For  an  8-ounce  can _  V>  of  1  ounce 

For  a  6-ounce  can  or  less _  %  of  1  ounce 


(c)  The  overweight  should  not  result  in  an  overstuffed 
appearance  of  the  can.  Overstuffed  cans  should  be  handled 
in  accordance  with  the  Regulations.  The  following  net 
weight  tolerances  are  applicable  to  frankfurters  packed  in 
brine  in  consumer-size  cans : 

(1)  The  overweight  should  not  exceed  the  weight  of 
one  whole  link. 
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(2)  The  average  net  weight  should  equal  the  stated  net 

weight. 

(3)  No  underweight  should  exceed  4  percent  of  the  stated 
net  weight. 

(d)  The  average  net  weight  for  the  large  institutional- 
size  cans  should  equal  the  stated  net  weight.  The  over¬ 
weight  should  not  exceed  2  percent  of  the  stated  net  weight 
and  the  underweight  should  not  exceed  1  percent  of  the 
stated  net  weight. 

17.36  The  mark  of  inspection  in  whatever  approved 
form  it  may  appear  is  the  symbol  of  our  service  that  reaches 
the  public  intimately.  It  erases  from  the  consumer’s  mind 
the  question  of  whether  the  product  on  which  it  appears 
has  been  subjected  to  complete  inspection.  It  is  our  certifi¬ 
cation  that  the  product  has  been  carefully  inspected  and 
found  to  be  sound,  wholesome,  and  fit  for  human  consump¬ 
tion  at  the  time  of  shipment  and  that  the  labels  are  not 
deceptive  or  misleading.  Therefore,  we  should  take  great 
pride  in  its  significance  and  exercise  constant  vigilance  in 
its  application. 

17.37  The  master  label  file  system  in  the  Washington 
office  consists  of  a  combination  of  microfilm  and  Interna¬ 
tional  Business  Machines  card  records.  Each  label  with  all 
material  pertinent  thereto  is  photographed.  To  keep  the 
photographic  work  at  a  minimum  and  for  uniformity  in 
photographing  labels  and  other  material  presented  in  con¬ 
nection  with  requests  for  approval,  we  ask  that  you  adopt 
a  form  for  transmittal  of  sketches  and  labels  like  the  one 
on  the  following  page.  For  use  in  the  Washington  office 
one  copy  of  the  label  or  material  being  presented  for  ap¬ 
proval  should  be  attached  to  the  transmittal  form  with  only 
one  staple.  Mount  all  other  copies  to  the  transmittal  form 
in  any  manner  that  suits  your  needs.  Do  not,  however, 
cover  the  space  provided  for  the  approval  stamp.  Establish¬ 
ments  should  prepare  a  supply  of  the  form  for  their  own 
use  on  8  x  10^ -size  paper.  Your  cooperation  will  assist 
greatly  in  the  operation  of  the  master  label  file  and  will  be 
appreciated. 

Trade  label  material  requiring  special  handling  should 
be  addressed  to  P.O.  Box  7416,  Washington  4,  D.C.  In 
using  this  address,  do  not  use  any  other  address  or  identifi¬ 
cation,  such  as  Meat  Inspection  Division,  ARS,  or  U.S.D.A. 


683-881  O — 63 


8 


(SAMPLE  OF  TRANSMITTAL  FORM) 
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17.38  Frequently,  the  Washington  office  stamps  an  ad¬ 
dition  on  labels  that  are  approved.  These  constitute  a  con¬ 
dition  or  requirement  that  becomes  a  part  of  the  approval. 

17.39  Attention  is  directed  to  a  difference  in  the  mark¬ 
ing  and  labeling  requirements  for  imitation  sausage.  Since 
it  is  apparent  what  product  is  being  imitated,  it  is  sufficient 
to  apply  the  single  word  “Imitation”  directly  on  the  product 
as  set  forth  in  part  16,  but  part  17  requires  that  the  word  be 
followed  by  the  name  of  the  sausage  imitated  and  the  state¬ 
ment  of  ingredients.  Except  that  imitation  sausage  packed 
in  properly  labeled  containers  having  a  capacity  of  1  pound 
or  less,  and  of  a  kind  usually  sold  at  retail  intact,  need  not 
bear  the  mark  “Imitation”  on  each  link  or  piece,  provided 
no  other  marking  or  labeling  is  applied  to  each  link  or  piece. 
The  container  should  be  labeled  in  accordance  with  part  17 
of  the  Meat  Inspection  Regulations. 

17.40  Where  certain  fixed  minimum  or  maximum  quan¬ 
tities  of  particular  ingredients  are  prescribed  in  the  compo¬ 
sition  of  designated  product,  it  is  the  responsibility  of  the 
inspector  in  the  department  to  obtain  strict  adherence  to 
the  requirements.  Laboratory  analysis  may  be  obtained 
when  necessary.  The  ingenuity  of  the  inspectors  may  be 
taxed  at  times  to  determine  the  percentage  requirements. 
It  entails  a  thorough  knowledge  of  the  product  and  its 
preparation.  Company  figures  alone  should  not  be  relied  on. 

17.41  If  the  term  “bacon”  is  used  to  describe  a  product 
other  than  the  conventional  item  prepared  from  the  side  of  a 
swine  carcass,  it  should  be  qualified  as  to  its  origin  in  terms 
such  as  “pork  shoulder  plate  bacon.” 

17.42  Product  designated  “Dry  Salt  Cured”  may  con¬ 
tain  a  curing  solution  that  was  injected  directly  into  the 
tissues  but  not  through  the  circulatory  system  before  it  is 
covered  with  dry  curing  mixtures.  It  may  be  momentarily 
moistened  to  facilitate  initial  salt  penetration.  However, 
the  term  does  not  apply  to  product  placed  in  curing  solution. 
Product  identified  as  “Dry  Cured”  should  not  be  injected 
with  curing  solution. 

17.43  Tongues  and  brains  of  sheep  and  lambs  are  prac¬ 
tically  indistinguishable  and  may  be  designated  either  sheep 
tongues  or  lamb  tongues  and  sheep  brains  or  lamb  brains. 
Large  calf  livers  and  hearts  may  be  designated  beef  livers 
and  beef  hearts. 
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17.44  Gelatin  is  not  a  permitted  ingredient  of  sausage, 
luncheon  meat,  meat  loaves,  and  the  like. 

17.45  There  is  a  clear  difference  between  a  loaf  prepared 
with  meat  to  the  exclusion  of  meat  byproducts  and  labeled 
as  meat  loaf,  beef  loaf,  pork  loaf,  or  similar  name  and  a 
comparable  product  fabricated  from  various  combinations. 
Nonfat  dry  milk  and  soya  flour  must  be  declared  as  part  of 
the  name  of  the  product  as  well  as  included  in  the  list  of  in¬ 
gredients  on  a  label  for  a  product  called  “meat  loaf”  or 
“pork  loaf”  or  the  like.  The  word  “loaf”  refers  to  a  form 
in  which  the  product  is  prepared  rather  than  to  a  specific 
article  of  food,  and  when  used  to  designate  a  product,  it 
must  be  followed  by  the  list  of  ingredients. 

17.46  “Chopped  beef”  should  consist  of  chopped  fresh 
beef  without  the  addition  of  beef  fat  as  such,  and  the  product 
should  not  contain  more  than  30  percent  of  fat. 

17.47  Ham  cooked  in  the  conventional  manner,  which 
does  not  include  the  use  of  boiling  water,  should  be  labeled 
“cooked  ham,”  not  “boiled  ham.” 

17.48  When  the  term  “shankless”  is  used  in  reference  to  a 
ham,  it  indicates  the  shank  has  been  removed  by  means  of 
a  cut  through  the  joint  at  a  right  angle  to  the  femur  bone. 
The  distal  tip  of  the  semitendinosus  muscle  may  be  severed 
above  its  tendinous  attachment  leaving  an  extension  approx¬ 
imately  two  inches  in  length.  This  extension  is  considered 
to  be  an  integral  part  of  the  body  of  the  ham  and  is  usually 
folded  over  the  end  of  the  femur. 

17.49  (a)  “Detached  skin”  refers  to  portions  of  skin 
from  which  most  of  the  underlying  fat  has  been  removed, 
such  as  skin  removed  from  bacon  intended  for  slicing  and 
skin  removed  in  the  process  of  closely  skinning  hams,  shoul¬ 
der  cuts,  and  fat  backs.  If  the  removal  of  portions  of  skin 
is  incidental  to  the  removal  of  a  considerable  proportion 
of  the  underlying  fat  from  the  ham,  shoulder,  back,  or 
the  like,  preparatory  to  the  rendering  of  such  fat,  then  the 
portions  of  skin  so  removed  should  not  be  regarded  as  de¬ 
tached  skin  and  may  be  included  with  the  fats,  and  rendered 
into  lard.  Ham  facings  are  not  regarded  as  detached  skin. 

Fresh  ham  skins,  fresh  pork  shoulder  picnic  skins,  and 
the  like  may  be  used  in  the  rendering  of  lard  wdien,  taken 
as  a  lot,  they  have  at  least  65  percent  of  trimmable  fat. 

(b)  “Tails”  mean  the  skin-covered  portion  only. 

(c)  “Windpipes”  include  the  larynx,  trachea,  and  bronchi. 
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(d)  “Scrap  fat”  includes  particles  of  tissue  such  as  may 
be  collected  as  a  result  of  splitting  the  carcass,  sawing  the 
carcass  or  parts,  and  washing  blood-stained  parts.  It  does 
not  include  fatty  tissues  of  the  thoracic,  abdominal,  and 
pelvic  cavities,  the  trimmable  fat  attached  to  the  organs  in 
such  cavities,  or  the  particles  of  fat  that  may  be  scraped 
from  the  surfaces  of  the  three  cavities,  provided  the  fatty 
tissues  are  reasonably  free  from  muscle  tissue,  blood,  and 
large  blood  vessels.  Fresh,  clean,  sound  fat  obtained  in  the 
fleshing  of  fresh  pork  skins  may  be  rendered  for  lard. 

(e)  “Skimmings”  include  unrendered  fatty  tissues  and 
rendered  fat  such  as  may  be  collected  from  receiving  vats 
under  rendering  tanks  or  from  cooking  vats. 

(f)  “Settlings”  include  “bottoms”  such  as  accumulations 
of  “scrap,”  water,  and  other  material  and  the  rendered  fat 
therewith  from  receiving,  settling,  and  storing  vats. 

(g)  “Pressings”  include  the  following: 

(1)  Fat  pressed  from  the  residue  incident  to  rendering 
lard,  other  than  by  steam  rendering,  may  be  regarded  as 
lard  if  it  is  promptly  made  sufficiently  free  of  sedimentary 
scrap  and  water.  Fat  pressed  from  residue  incident  to 
rendering  lard,  including  steam  rendering,  shall  not  be 
re-rendered  for  lard-making  purposes.  Such  fat  may  be 
re- rendered  for  rendered  pork  fat-making  purposes. 

(2)  Fat  pressed  from  the  residue  incident  to  rendering 
rendered  pork  fat,  and  fat  pressed  from  the  residue  inci¬ 
dent  to  rendering  lard,  may  be  regarded  as  rendered  pork 
fat  if  it  is  promptly  made  sufficiently  free  of  sedimentary 
scrap  and  water.  Fat  pressed  from  the  residue  incident 
to  rendering  rendered  pork  fat  may  be  re-rendered  to  make 
rendered  pork  fat. 

17.50  (a)  Unpressed  residue  incident  to  rendering  lard 

and  rendered  pork  fat,  other  than  by  steam  rendering,  may 
be  re- rendered  for  rendered  pork  fat-making  purposes. 
Un  pressed  residue  incident  to  rendering  lard  and  rendered 
pork  fat  shall  not  be  re-rendered  for  lard-making  purposes. 

(b)  Pressed  residue  incident  to  rendering  open  kettle 
rendered  lard  and  open  kettle  rendered  pork  fat,  which  has 
not  been  pressed  by  means  such  as  an  expeller  or  a  hydraulic 
press,  may  be  re-rendered  for  rendered  pork  fat-making 
purposes.  All  other  pressed  residue  incident  to  rendering 
lard  and  rendered  pork  fat  shall  not  be  re-rendered  for 
edible  purposes. 
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17.51  The  term  “refined  lard”  is  applied  to  open-kettle 
rendered,  prime-steam,  or  dry-rendered  lard  that  has  been 
run  through  a  filter  press  with  or  without  the  addition  of  a 
bleaching  agent. 

17.52  When  the  term  “manteca”  or  “manteca  pura”  is 
used  as  a  name  of  a  product,  the  English  designation  “lard” 
or  “rendered  pork  fat,”  as  the  case  may  be,  should  follow  in 
close  proximity. 

17.53  The  terms  “chili”  and  “chili  con  carne”  may  be  used 
synonymously  and  the  terms  “chili  with  beans”  and  “chili 
con  carne  with  beans”  may  be  used  synonymously. 

Tripe  and  untrimmed  cheeks  are  not  customary  ingred¬ 
ients  of  chili  con  carne.  Although  beef  heart  meat  is  per¬ 
mitted  in  chili  con  carne,  beef  hearts  are  not.  The  term 
“beef  heart  meat”  applies  to  beef  hearts  minus  the  auricles, 
or  so-called  heart  cap. 

17.54  Pork  stomachs,  pork  skins,  pork  snouts,  and  other 
meat  byproducts,  except  fat,  are  not  customary  ingredients 
of  a  product  labeled  “Braunschweiger.”  The  name  “liver 
sausage”  is  inaccurate  for  a  product  prepared  with  meat 
byproducts  to  the  exclusion  of  meat. 

17.55  For  an  inspector  to  exercise  proper  inspectional 
control  over  the  labeling  of  meat  and  meat  food  products, 
it  is  necessary  that  he  have  a  clear  understanding  of  the 
applicable  Regulations  and  be  thoroughly  familiar  with  the 
preparation  and  composition  of  each  product  prepared  under 
his  supervision. 

17.56  The  name  used  to  designate  an  article  should  be 
the  common  name,  if  any,  and  one  which  clearly  describes 
the  finished  product;  for  example,  a  product  labeled  “beef 
and  gravy,”  “pork  and  gravy,”  “pork  with  barbecue  sauce,” 
“meat  balls  with  gravy,”  or  the  like,  should  contain  more 
meat  or  meat  balls  than  gravy  or  sauce  in  the  finished  prod¬ 
uct.  If  upon  examining  representative  samples  of  the  fin¬ 
ished  product  the  inspector  finds  more  gravy  or  sauce  than 
meat,  names  such  as  “gravy  and  beef,”  “gravy  and  pork,” 
“barbecue  sauce  with  pork,”  and  “gravy  with  meat  balls” 
would  be  accurate  and  informative. 

17.57  The  statement  of  ingredients  should  show  the  in¬ 
gredients  listed  in  the  order  of  their  percentages  according 
to  the  amounts  used  in  preparing  the  product  rather  than 
in  the  order  of  predominance  in  the  finished  product.  For 
example,  cooked  sausage  may  contain  10  percent  added  water ; 
however,  it  is  customary  to  use  a  greater  amount  of  water 
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in  its  preparation.  In  such  case  water  should  be  declared 
in  the  statement  of  ingredients  in  the  order  of  its  predom¬ 
inance  by  comparison  with  the  other  ingredients. 

17.58  Potted  and  deviled  meat  food  product  should  not 
contain  added  moisture,  but  when  water  is  used  to  replace 
the  moisture  lost  incident  to  precooking  some  of  the  meat 
or  meat  byproduct  ingredients,  then  water  constitutes  an 
ingredient  of  the  product,  and  should  be  declared  according 
to  the  quantity  used. 

17.59  It  is  the  responsibility  of  the  inspector  to  see  that 
all  meat  and  meat  food  products  prepared  under  his  super¬ 
vision  are  properly  labeled. 

17.60  (a)  A  uniform  label  filing  system  to  aid  inspectors 
wherever  assigned  is  outlined  below.  Labeling  and  marking 
material  should  be  filed  in  regular  filing  cabinets  as  follows: 

(1)  A  separate  file  is  maintained  for  each  official  es¬ 
tablishment. 

(2)  The  material  is  filed  in  chronological  order  with 
the  last  approval  in  front. 

(3)  The  files  are  subdivided  alphabetically  with  mate¬ 
rial  filed  under  the  appropriate  letter  according  to  the 
name  of  product  as,  for  example,  under  B — bacon,  bo¬ 
logna,  brains,  braunschweiger,  ground  beef,  corned  beef, 
pork  shoulder  butt,  beef  and  gravy;  under  C — capocollo, 
cervelat,  cutlets  (pork,  veal,  etc.),  chili  con  carne;  under 
M — luncheon  meat,  meat  food  product  (potted,  deviled, 
etc.) ;  under  P — pepperoni,  prosciuto,  pudding  (liver, 
tongue,  blood,  etc.) ;  under  S — shortening,  steaks,  pork 
sausage,  polish  sausage,  vienna  sausage,  soups ;  and  under 
T — tongue,  thuringer,  tails  (pig,  ox,  and  ox  tail  joints). 
Material  that  cannot  be  readily  classified  alphabetically 
is  filed  under  “miscellaneous.”  Very  few  items  should 
fall  in  this  class.  No  other  subdivision  of  the  file  is  nec¬ 
essary,  and  no  distinction  is  made  in  the  various  types  of 
labeling  material,  such  as  inserts,  wrappers,  brands,  etc. 
All  correspondence  pertaining  primarily  to  labeling  or 
marking  devices  should  be  filed  with  the  material  with 
which  it  is  concerned.  If  a  letter  concerns  more  than 
one  label,  a  cross  reference  is  noted  on  the  label. 

(4)  Labeling  and  marking  material  that  has  been 
granted  approval  for  a  limited  period  is  filed  separately 
from  regularly  approved  material  in  order  to  facilitate 
removal  from  the  files  at  termination  of  approval  period. 
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(5)  Material  approved  in  sketch  form  is  filed  sepa¬ 
rately  from  regularly  approved  or  limited  approved  ma¬ 
terial.  To  keep  the  number  of  sketch  approvals  on  hand 
to  the  minimum,  sketches  should  be  discarded  when 
finished  material  prepared  in  accordance  with  the  sketch 
is  approved. 

(6)  No  card  or  other  index  system  is  necessary  when 
labels  are  filed  under  the  above  system. 

(7)  Each  station  is  furnished  MI-405-1  “Meat  Inspec¬ 
tion  Label  Cards”  for  the  approved  labels  being  used  by 
the  establishments  at  the  station  and  from  time  to  time 
this  office  will  send  to  the  stations  additional  MI-405-1 
cards  to  cover  recently  approved  labels. 

(8)  To  rescind  an  approved  label  the  management  of 
the  establishment  needs  to  mark  an  “R”  on  the  corre¬ 
sponding  MI-405-1  card  and  return  it  to  the  inspector 
in  charge,  who  will  forward  it  to  this  office.  This  should 
be  done  as  the  labels  become  obsolete.  Do  not  submit 
lists  of  labels  to  be  rescinded,  as  we  need  the  IBM  cards 
in  order  to  pull  our  corresponding  IBM  Filmsort  cards 
from  our  files.  Where  a  packer  maintains  a  duplicate 
file  of  approved  labels  in  its  central  office  the  MI-405-1 
cards  may,  at  the  request  of  the  management  of  the 
establishment,  clear  through  that  office.  However,  the 
inspector  in  charge  should  know  what  labels  are  being 
rescinded. 

Exception:  MI-405-1  cards  covering  labels  with  tem¬ 
porary  approval  should  be  destroyed  as  the  time  limit 
expires. 

Whenever  an  MI— 105-1  card  covering  an  obsolete  label 
is  returned  to  the  Washington  office,  the  label  is  to  be 
considered  as  rescinded.  When  sufficient  MI-405-1  cards 
have  accumulated  to  warrant  making  tabulations  on  our 
IBM  machines,  rescinded  lists  will  be  mailed  to  the 
stations. 

(9)  At  small  establishments  such  as  slaughtering  plants 
where  only  a  few  marking  and  labeling  devices  are  used, 
it  is  generally  satisfactory  to  file  all  approved  material 
chronologically  in  one  jacket  without  subdivisions. 

( 10)  (a)  Mounting  of  labels,  inserts,  etc.,  on  thin  manila 
or  cardboard  sheets  11%  by  9  inches  or  11  by  8y2  inches 
in  size,  before  filing,  aids  greatly  in  keeping  the  material 
in  good  condition  and  also  makes  an  orderly  and  neat 
file.  The  approval  number  and  date  of  approval  can  be 
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written  on  the  upper  righthand  corner  of  the  manila  sheet 
if  it  is  not  readily  visible  on  the  label. 

(b)  The  inspector  in  charge  should  see  that  the  label 
file  at  his  station  is  set  up  in  accordance  with  the  system 
just  described. 

17.61  The  term  “Veal  Cutlet”  denotes  a  single  slice  of 
veal  taken  from  the  round.  The  thickness  of  the  slice  can 
vary;  howrever,  combining  several  thin  slices  is  not  per¬ 
mitted  when  the  term  “Veal  Cutlet”  is  used. 

17.62  Monosodium  glutamate  and  hydrolyzed  plant  pro¬ 
tein  may  be  regarded  as  expected  ingredients  of  sausage, 
meat  loaf,  luncheon  meat,  and  similar  meat  food  products 
and  may  be  used  in  these  products.  These  materials  have 
long  been  used  in  loaves,  soups,  stews,  hash,  bouillon  cubes, 
fluid  extract  of  beef,  imitation  sausage,  and  other  products. 
When  used  in  meat  food  products,  the  labels  for  such  prod¬ 
ucts  should  include  the  name  of  the  added  ingredient  in  the 
list  of  ingredients  in  the  order  of  its  percentage  and  by  its 
common  or  usual  name,  such  as  monosodium  glutamate  or 
hydrolyzed  plant  protein. 

17.63  There  is  no  objection  to  the  inclusion  of  either 
monosodium  glutamate  or  hydrolyzed  plant  protein  in 
products  such  as  hamburger,  chopped  beef,  cubed  steak, 
and  steak  prepared  from  meat  that  has  been  molded  after 
comminuting  processes  such  as  grinding,  chipping,  thin 
slicing,  and  the  like.  Labels  for  product  such  as  hamburger, 
which  usually  contain  a  list  of  ingredients,  may  reflect  the 
addition  of  monosodium  glutamate  or  hydrolyzed  plant 
protein  merely  by  including  the  added  ingredient  in  the  list 
of  ingredients  in  order  of  its  percentage.  For  example, 
Hamburger,  Ingredients:  chopped  beef,  beef  fat,  mono¬ 
sodium  glutamate  (or  hydrolyzed  plant  protein).  Labels 
for  articles  such  as  chopped  beef,  cubed  steaks,  or  the  com¬ 
minuted  type  of  steaks,  which  do  not  contain  an  ingredient 
statement,  should  indicate  use  of  the  added  ingredients  by 
a  qualifying  statement  such  as  “Monosodium  Glutamate 
Added”  or  “Hydrolyzed  Plant  Protein  Added.”  The 
qualifying  statement  must  be  contiguous  to  the  name  of  the 
product  and  sufficiently  prominent  to  assure  its  being  read 
as  a  part  of  the  name. 

17.64  The  labels  for  meat  food  products  containing  mono¬ 
sodium  glutamate  or  hydrolyzed  plant  protein  should  not 
show  the  words  “artificially  flavored”  contiguous  to  the 
name  of  product. 
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17.65  All  questions  relating  to  a  product’s  amenability 
to  the  Federal  Meat  Inspection  Act  and  the  Regulations 
should  be  referred  to  the  Washington  office  for  answer.  F ull 
information  should  be  submitted  including  the  method  of 
preparation  of  the  article,  the  ingredients  used  and  their 
proportions,  the  name  of  the  product,  and  a  sample  thereof 
if  it  can  be  obtained.  Further  information  should  be  given 
relative  to  whether  the  article  is  intended  for  interstate  or 
foreign  commerce. 

17.66  Product  derived  from  carcasses  of  animals  injected 
with  papain  such  as  liver,  heart,  tongue,  cheek  and  head 
meat,  trimmings,  boneless  beef,  tenderloins,  tails,  tripe,  and 
cuts  of  meat  not  showing  an  imprint  of  the  roller  brand 
reading  “Tendered  with  Papain”  shall  be  properly  identified 
and  kept  separate  from  other  product.  When  such  product 
leaves  the  official  establishment,  the  immediate  container  shall 
bear  a  label  showing,  in  addition  to  other  required  labeling, 
a  statement  such  as  “Tendered  with  Papain”  or  “Treated 
with  Papain”  prominently  displayed  contiguous  to  the  name 
of  product.  The  kidneys  must  be  segregated,  keeping  them 
properly  identified  to  be  used  for  animal  food  or  tanked. 

The  establishment  will  furnish  retail  dealers  handling  such 
product  with  labels  bearing  the  statement  “Tendered  with 
Papain”  displayed  in  a  prominent  manner  contiguous  to  the 
name  of  product  for  use  by  such  dealers  on  consumer  pack¬ 
ages  or  product  derived  from  the  carcasses  of  animals  in¬ 
jected  with  papain.  Meat  laws  investigators  and  other 
inspectors  who  may  visit  retail  markets  should  observe  the 
effectiveness  of  this  phase  of  the  labeling  program.  Should 
they  find  any  retail  outlets  not  following  through  with  this 
identification,  the  facts  should  be  immediately  reported  to 
this  office. 

PART  18— REINSPECTION  AND  PREPARATION  OF 

PRODUCTS 

Reinspection 

18.1  When  product  has  become  unclean  by  accidental  con¬ 
tamination  and  can  be  cleaned  with  water,  care  must  be  taken 
to  see  that  pieces  are  promptly  washed  individually  under 
a  spray  of  running  water.  Separate  equipment  should  be 
provided  for  this  purpose.  Use  of  hand-wTashing  basins 
for  cleaning  product  is  not  permitted.  Unclean  articles  re- 
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ferred  to  in  this  paragraph  must  not  be  accumulated  before 
or  during  the  washing  operation. 

18.2  It  may  be  necessary  to  heat  or  otherwise  treat  prod¬ 
ucts  that  are  suspected  of  having  absorbed  odors  that  are 
not  readily  discernible  by  usual  methods  of  examination. 

18.3  Unclean  frozen  product  should  be  made  clean  in 
an  acceptable  manner  before  being  defrosted  in  water  or 
pickle.  Care  must  be  exercised  to  see  that  no  loose  material 
from  containers  is  allowed  to  enter  the  defrosting  solution. 

18.4  All  product  that  is  condemned  and  destroyed  for 
food  purposes  on  reinspection  should  be  reported  on  Form 
MI  407  so  that  the  inspection  requirements  as  well  as  the 
facilities  necessary  for  disposal  of  condemned  material  can 
be  determined.  Unclean  paunches,  stomachs,  chitterlings, 
and  unrendered  fat  are  examples  of  products  that  are  fre¬ 
quently  retained  and  the  establishment  decides  to  dispose 
of  the  material  as  inedible  rather  than  spend  the  necessary 
labor  to  place  it  in  acceptable  condition.  In  such  cases,  the 
action  taken  by  the  inspector  in  retaining  the  product  is 
equivalent  to  a  decision  that  the  product  is  condemned  un¬ 
less  it  is  cleaned  or  otherwise  made  acceptable  for  food  pur¬ 
poses.  Such  products  should  then  be  reported  as  condemned 
on  reinspection.  When  facilities  are  not  available  for  weigh¬ 
ing  condemned  products,  an  estimate  of  the  weight  is 
acceptable. 

18.5  The  inclusion  of  particles  of  bone  in  meat  food  prod¬ 
ucts  is  a  source  of  consumer  complaints  and  should  be 
guarded  against  by  close  inspection.  Some  of  the  products 
in  which  bones  or  particles  of  bone  may  be  found  include 
the  following :  Tongue  trimmings,  brains,  cheek  meat,  hearts, 
trimmings  derived  from  neck  bones,  ribs,  vertebrae,  and 
heads. 

18.6  (a)  The  large  inverted  hair  follicles  commonly  seen 
in  pork  jowls  must  be  removed  before  the  product  leaves 
the  establishment  or  is  used  for  further  processing. 

(b)  Pork  jowls  intended  for  use  in  fabricated  products 
or  in  rendering  should  be  completely  sliced  or  deeply  scored 
from  the  “Meat”  surface  downward  in  sections  1  inch  apart 
longitudinally  and  the  cut  surfaces  observed  for  any  unac¬ 
ceptable  conditions.  Mechanical  slicing  of  frozen  jowls  in 
blocks  does  not  permit  satisfactory  examination.  However, 
mechanical  slicing  of  unfrozen  jowls  with  acceptable  in¬ 
spection  by  a  competent  establishment  employee  of  each  cut 
surface  immediately  after  slicing  is  satisfactory.  Facilities 
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should  be  provided  for  cleaning  and  sterilizing  contaminated 
equipment. 

18.7  Meat  byproducts  containing  large  amounts  of  skin 
such  as  detached  bacon  rinds,  pork  snouts,  lips  and  ears, 
shall  not  be  shipped  from  the  official  establishment  unless 
these  products  are  free  of  visible  hair  roots  and  otherwise 
suitable  for  inclusion  in  the  manufacture  of  meat  food 
products  such  as  souse,  scrapple,  head  cheese,  etc. 

However,  if  the  packages  are  marked  to  indicate  the  skins, 
pork  snouts,  lips  or  ears  are  intended  for  rendering  or  gelatin 
manufacture,  then  freedom  from  visible  hair  roots  will  not 
be  required. 

18.8  The  establishment  has  the  responsibility  to  present 
for  inspection  product  that  is  clean  and  free  of  foreign  ma¬ 
terial  prior  to  cutting  and  boning  carcasses  and  larger  cuts. 
The  establishment  should  designate  an  inspection  area, 
located  prior  to  the  cutting  and  boning  operation,  equipped 
with  adequate  artificial  light  and  tool  and  hand-washing 
facilities.  The  establishment  should  designate  a  competent 
employee  to  conduct  close  inspection  to  detect  and  remove 
foreign  material  from  the  carcass  or  parts  prior  to  boning. 
The  inspector  must  assure  himself  that  this  function  is  being 
satisfactorily  performed  in  order  that  all  carcasses  and/or 
cuts  are  free  of  contamination,  sound,  and  otherwise  fit  for 
processing.  Any  evidence  of  improper  carcass- dressing 
operations  or  inadequate  post-mortem  inspection  should  be 
reported  by  the  inspector  to  his  supervisor. 

The  inspector  shall  conduct  an  inspection  of  all  lots  of 
boneless  product  after  packing  and  prior  to  freezing,  ship¬ 
ping,  or  processing.  The  inspection  shall  be  conducted  on 
a  sample  basis.  The  number  of  samples  to  be  selected  by 
the  inspector  for  examination  will  be  based  on  the  number  of 
production  units  in  the  lot.  Each  container  in  which  bone¬ 
less  meats  are  packed  is  considered  a  production  unit.  Table 
I  will  be  used  to  calculate  the  number  of  sample  units  for 
examination  based  on  the  size  of  the  lot  and  experience  in 
a  particular  establishment.  Lot  designations  may  be  at  the 
election  of  the  establishment  and  may  vary  in  size  from 
containers  of  boneless  meat  derived  from  one  or  more  car¬ 
casses  to  boneless  meats  derived  from  many  carcasses  over 
a  day’s  boning  production.  Production  units  constituting  a 
lot  must  be  identified  in  a  manner  acceptable  to  the  inspector 
in  charge  so  that  the  identity  of  units  may  be  accurately  and 
permanently  maintained.  Adequate  facilities  including 
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light  of  50- foot  candle  intensity  and  a  suitable  rust  resisting 
metal  table  for  the  examination  of  samples  shall  be  provided 
by  the  establishment.  Care  must  be  exercised  by  the  inspec¬ 
tor  to  select  at  random  samples  throughout  the  entire  produc¬ 
tion  lot.  In  those  cases  where  sample  examination  of  a 
given  lot  indicates  the  product  is  contaminated,  all  products 
represented  by  the  sample  must  be  retained  and  reconditioned 
by  the  establishment  before  freezing  or  shipping.  All 
samples  must  be  examined  and  a  record  of  each  defect  noted 
before  final  determination  of  the  acceptability  of  the  lot  is 
rendered.  After  reconditioning  of  the  rejected  lot,  the  in¬ 
spector  must  again  conduct  sample  inspection  as  outlined 
above.  Should  the  lot  again  be  rejected  because  of  contami¬ 
nation  or  unsoundness,  the  lot  shall  again  be  reconditioned 
by  the  establishment  and  100  percent  inspection  of  all  units 
in  the  lot  will  be  conducted  by  the  inspector  before  the  lot 
is  released.  Sample  units  examined  by  the  inspector  shall 
be  identified  by  application  of  the  inspector’s  initials  to  the 
container. 

The  inspection  of  boneless  meat  products  at  receiving 
establishments  or  departments  shall  consist  of  closely  exam¬ 
ining  the  surface  of  representative  samples  prior  to  defrost¬ 
ing,  chopping  or  grinding.  If  there  is  no  evidence  of  con¬ 
tamination  or  unsoundness,  the  product  may  be  used  without 
further  examination.  However,  if  evidence  of  contamina¬ 
tion  or  unsoundness  is  observed  an  inspection  as  outlined  in 
the  preceding  paragraph  shall  be  made.  If  this  product 
is  frozen  the  part  to  be  examined  will  be  defrosted.  Product 
in  blood-soaked,  broken  and  mutilated  containers  showing 
an  unusual  amount  of  damage  is  to  receive  100  percent 
inspection  including  defrosting. 

It  is  the  supervisor’s  responsibility  to  assure  himself  that 
inspectors  under  his  supervision  are  performing  procedures 
as  outlined.  To  assure  himself  of  this,  at  least  once  a  week 
and  oftener  when  necessary  he  must  examine  some  sample 
containers  bf  product  previously  examined  and  released 
by  the  inspectors  as  wTell  as  containers  from  the  same  lot 
not  designated  as  a  sample.  Supervisors  are  expected  to 
aid  the  inspector  in  the  implementation  of  these  instructions. 

Table  I  establishes  sampling  plans  for  normal,  tightened 
and  reduced  inspection.  All  sampling  will  start  with  the 
normal  sample  plan.  The  tightened  sampling  plan  shall 
be  instituted  after  examination  of  ten  lots,  if  more  than  three 
lots  have  been  rejected.  Normal  sampling  may  be  instituted 
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if  there  have  been  no  lots  rejected  in  the  ten  consecutive  lots 
examined  under  the  tightened  plan. 

Reduced  sampling  may  be  instituted  at  the  discretion  of 
the  supervisor  or  inspector  in  charge  provided  the  preceding 
ten  lots  have  been  under  normal  inspection  and  none  have 
been  rejected.  Normal  sampling  will  be  reinstated  if  a  lot 
is  rejected. 

TABLE  I 


Production 

Plan  I 

Plan  II 

Plan  III 

Units 

Reduced 

Normal 

Tightened 

10-20  _ 

1 

2 

4 

20-30  _  ___ 

_  2 

4 

8 

30-50  _ 

3 

6 

12 

50-70 

4 

8 

16 

70-100  .  — 

6 

12 

24 

100-150 

_  8 

16 

32 

200-250  .  _ 

_  12 

24 

48 

250-300 

14 

28 

52 

300-400 

16 

32 

64 

450-500 

___  18 

36 

72 

500-700  . 

20 

40 

80 

700-1, 000  . 

22 

44 

88 

When  the  production  units  are  unusually  large 
such  as  gondola  trucks,  a  representative  sample  pro¬ 
portionate  to  the  above  plan  may  be  examined. 

18.9  Ice  glazing  of  frozen  meat  products,  which  usually 
consists  of  treating  pork  cuts  by  dipping  in  water  or  spraying 
them  with  water  after  they  are  frozen  in  a  manner  which 
will  build  up  a  coating  of  ice  on  the  surface  of  the  product, 
is  a  longstanding  practice  which  has  been  conducted  at 
storage  freezers  throughout  the  country.  The  procedure 
is  not  considered  to  be  a  processing  operation  and  is  there¬ 
fore  not  required  to  be  performed  in  official  establishments. 

Ice  glazed  product  may  be  received  into  official  estab¬ 
lishments  if  it  can  be  identified  as  inspected  and  passed. 
When  received  as  inspected  product,  careful  inspection 
should  be  made  to  determine  if  any  soiling  or  otherwise 
unsatisfactory  condition  is  present,  and  proper  recondition¬ 
ing  must  be  required  before  other  handling  is  permitted. 
Generally,  reconditioning  can  be  satisfactorily  accomplished 
by  washing  the  outer  surface  under  a  spray  until  the  ice 
disappears. 
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18.10  In  order  to  insure  that  only  wholesome  beef  kid¬ 
neys  are  packaged,  the  following  inspection  procedures 
should  be  observed : 

(a)  Establishment  personnel  handling  or  packaging 
beef  kidneys  shall  separate  and  hold  for  further  inspec¬ 
tion  by  Division  personnel  any  beef  kidneys  showing 
deviations  from  normal,  wholesome  characteristics. 

(b)  Division  personnel  shall  conduct  reinspection  of 
sample  packages  withdrawn  from  each  lot  of  packaged 
beef  kidneys  utilizing  the  same  criteria  which  has  been 
established  for  reinspection  of  packaged  boneless  meat. 

(c)  No  lots  of  package  beef  kidneys  shall  be  shipped 
until  samples  have  been  withdrawn  and  found  to  be 
acceptable. 

(d)  In  lieu  of  the  reinspection  of  sample  packages, 
inspection  of  beef  kidneys  by  having  them  exposed  as 
part  of  the  post-mortem  inspection  routines  may  be 
accepted. 


Preparation — General 

18.11  (a)  Establishments  are  responsible  for  preparing 

all  products  in  compliance  with  applicable  regulations. 
Whatever  controls  are  necessary  to  obtain  such  compliance 
must  be  placed  over  the  manufacturing  processes.  The 
following  control  measures  have  been  found  effective : 

(1)  Use  a  specific  tested  formula  for  each  product  and 
require  strict  adherence  to  the  formula.  If  it  is  necessary 
to  deviate  from  a  formula  which  is  known  to  produce  a 
product  in  compliance  with  the  Regulations,  the  estab¬ 
lishment  should  expect  to  carefully  work  out  such  deviation 
with  the  inspector  before  regular  production  is  started. 

(2)  Require  accurate  measurement  and  positive  iden¬ 
tification  of  all  ingredients  going  into  the  manufactured 
product. 

(3)  Use  specific  tested  cooking  and  smoking  practices 
that  are  known  to  produce  a  product  in  compliance  with 
the  Regulations. 

(4)  Provide  positive  identification  of  product  through 
the  manufacturing  processes  and  assure  correct  marking, 
labeling,  or  both,  with  approved  materials. 

(5)  Frequently  check  the  weight  of  the  finished  product 
against  total  amount  of  ingredients  used. 

(6)  Provide  responsible  supervision  in  the  processing 
department  to  see  that  the  controls  are  effective  at  all  times. 
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(b)  Water  holding  capacity  of  product  during  smoking 
and  cooking  may  be  affected  by  one  or  more  of  the  following : 
Use  of  high  speed  emulsifying  grinders,  longer  chopping 
times  in  improved  sausage  fabricating  equipment,  inclusion 
of  pork  skin  (unskinned  pork  jowls),  or  the  use  of  dry  ice 
in  chopping  operations. 

(1)  When  an  establishment  adopts  these  or  other  new 
methods  of  manufacturing  cooked  sausage,  such  as  frank¬ 
furters  or  bologna,  the  inspector  should  undertake  frequent 
samplings  for  laboratory  analysis.  Sampling  should  be 
continued  until  a  standardized  method  of  preparation  has 
been  established  which  will  produce  a  sausage  that  does 
not  contain  excessive  added  water. 

(2)  After  an  acceptable  standard  method  of  manufac¬ 
ture  has  been  established,  occasional  check  samples  should 
serve  to  point  up  any  needed  adjustments.  Naturally 
when  the  method  of  preparation  is  changed  or  when  sig¬ 
nificant  formulation  changes  are  made  or  whenever  there  is 
any  reason  for  the  inspector  to  suspect  that  the  finished 
product  is  in  violation  of  the  Regulations,  samples  should 
be  taken  frequently  to  assure  that  only  product  which  is  in 
compliance  with  the  Regulations  is  distributed. 

(c)  The  inspector  has  the  responsibility  of  determining 
that  all  products  prepared  under  his  supervision  comply 
with  applicable  regulations.  To  accomplish  this  effectively 
he  must : 

(1)  Have  a  thorough  knowledge  of  the  formulas  and 
manufacturing  processes  used  in  preparing  each  product. 
To  obtain  this  information  the  inspector  will  observe  the 
formulation  of  the  product  and  manufacturing  processes 
sufficiently  to  become  thoroughly  familiar  with  the  prac¬ 
tices  used  by  the  establishment. 

(2)  Require  such  controls  by  the  establishment  as  will 
result  in  all  product  manufactured  being  in  compliance 
with  applicable  regulations  concerning  composition  and 
correct  marking  and  labeling. 

(3)  Be  certain  that  all  product  within  the  area  of  as¬ 
signment  is  prepared  with  appropriate  formulas  and 
by  methods  that  will  result  in  compliance  with  the 
Regulations. 

(4)  Know  that  all  ingredients  used  in  the  preparation 
.  of  products  are  wholesome  and  acceptable. 

(5)  Permit  the  distribution  of  product  that  is  in  com¬ 
pliance  with  the  Regulations  and  retain  any  product  that 
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is  not.  This  action  must  be  based  on  actual  knowledge  of 
the  preparation  of  the  product.  Samples  of  such  prod¬ 
ucts  shall,  of  course,  be  taken  for  laboratory  analysis,  if 
such  analysis  is  deemed  necessary. 

(6)  Require  changes  in  formula  when  necessary,  to 
yield  a  product  in  compliance  with  the  Regulations. 

(7)  Collect  such  samples  for  laboratory  analysis  as  are 
necessary  to  determine  whether  changes  in  manufactur¬ 
ing  practices  are  needed  to  assure  compliance  with  the 
Regulations. 

(d)  The  supervisor  has  the  usual  responsibility  to  deter¬ 
mine  that  the  inspector  working  under  his  supervision  per¬ 
forms  effectively  in  the  area  of  his  assignment.  To 
accomplish  this  the  supervisor  should : 

(1)  Understand  thoroughly  the  controls  used  by  the 
management  of  the  establishment  to  assure  that  all  prod¬ 
uct  manufactured  is  in  compliance  with  the  Regulations. 

(2)  Understand  thoroughly  the  inspection  supervision 
given  to  the  manufacturing  processes  by  the  inspector. 

(3)  Collect  check  samples  for  laboratory  analysis  at 
irregular  intervals  to  determine  the  effectiveness  of  the 
control  program  used  by  the  establishment  and  the  super¬ 
vision  given  by  the  inspector. 

(e)  The  responsibilities  of  the  establishment,  the  meat 
inspector,  and  the  supervisor  are  clearly  outlined  in  the 
foregoing  paragraphs.  Any  inspector  or  supervisor  who 
fails  to  fully  assume  his  responsibilities  or  fails  to  require 
the  establishment  to  prepare  products  in  compliance  with 
the  Regulations  will  be  considered  for  such  action  as  deemed 
necessary  to  obtain  full  enforcement  of  the  Meat  Inspection 
Regulations. 

18.12  Favorable  decision  by  the  Washington  office  with 
respect  to  any  new  article  or  material  offered  for  use  at  an 
inspected  establishment  does  not  relieve  the  local  inspector 
of  his  responsibility  to  see  that  it  is  suitable  for  the  purpose 
intended  and  is  properly  used. 

The  manufacturer  of  equipment,  or  the  distributor  of  such 
materials  as  detergents,  insecticides,  rodenticides,  plastics, 
lacquers,  and  the  large  variety  of  probable  ingredients  of 
meat  food  products,  usually  desires  to  have  the  inspector 
in  charge  and  the  Washington  office  determine  the  suitability 
of  the  particular  article  for  use  under  Federal  meat  inspec¬ 
tion.  In  fact,  it  is  necessary  that  the  Washington  office 
review  proposals  to  use  such  new  articles  and  materials  so 
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as  to  maintain  a  high  degree  of  uniformity  in  applying  our 
requirements  throughout  the  meatpacking  industry.  In 
reviewing  these  proposals,  the  Washington  office  determines 
their  suitability  under  existing  regulations  and  requirements 
and  endeavors  to  ascertain  whether  their  use  by  an  inspected 
establishment  will  or  wull  not  create  an  objectionable  con¬ 
dition.  Frequently,  arrangements  are  made  for  a  trial  be¬ 
fore  final  decision  is  made. 

Even  though  the  Washington  office  makes  every  effort  to 
determine  the  suitability  of  a  new  product,  a  favorable  deci¬ 
sion  does  not  constitute  blanket  endorsement.  Final  deter¬ 
mination  with  respect  to  its  use  in  any  particular  plant  is 
the  responsibility  of  the  local  inspector.  The  decision  by 
the  Washington  office  that  any  article  or  material  is  generally 
suitable  for  use  under  Federal  meat  inspection  constitutes 
assurance  to  the  inspector  that  its  use  should  be  permitted 
so  long  as  there  is  no  local  condition  that  would  indicate 
otherwise.  It  is  the  inspector’s  responsibility  to  make  this 
local  determination  and  to  inform  the  Washington  office  of 
adverse  findings. 

18.13  Hardwood  or  hardwood  sawdust  alone  or  in  com¬ 
bination  with  redwood  or  redwood  sawdust  is  acceptable  for 
smoking.  The  resinous  woods  are  unacceptable  for  smoking. 
Redwood  is  not  a  resinous  wood. 

The  use  of  steam  in  smokehouses  is  permitted,  but  a  com¬ 
bination  of  steam  and  smoke  is  not.  The  amount  of  steam 
should  not  be  so  great  that  its  use  will  result  in  excess  con¬ 
densation  and  consequent  dripping. 

18.14  Crushed  or  ground  bone  as  such  is  not  to  be  used 
as  an  ingredient  of  a  meat  food  product.  This  does  not  pre¬ 
clude  the  use  of  bone  in  the  manufacture  of  soup  stock  which 
is  intended  as  an  ingredient  of  a  meat  food  product.  The 
bone-crushing  operation  may  be  conducted  in  the  edible 
products  department  provided  (1)  that  the  handling  of  the 
bones  and  their  preparation  does  not  create  an  insanitary 
condition  or  in  any  way  interfere  with  inspection  or  prepa¬ 
ration  of  meat  food  products,  and  (2)  that  only  clean  sound 
bones  derived  from  U.S.  inspected  and  passed  carcasses 
are  used. 

18.15  Cystic  kidneys  must  not  be  used  for  food  purposes. 

18.16  All  materials  such  as  curing  mixtures,  seasonings, 
spices,  tomato  puree,  cereals,  nonfat  dry  milk,  and  the  like, 
should  be  labeled  to  show  the  name  of  the  article  and  a  list 
of  ingredients  if  composed  of  two  or  more  ingredients  when 
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delivered  to  the  establishment.  In  addition  the  materials 
should  be  enclosed  in  a  sanitary  container  and  should  show 
the  name  and  address  of  the  manufacturer.  Inspectors 
should  reject  materials  that  do  not  comply  with  these  require¬ 
ments.  When  a  material  meets  these  requirements  and  is 
one  that  has  been  approved  for  use  in  meat  food  products, 
the  inspector  should  make  the  usual  examination  for  accept¬ 
ability.  Where  a  laboratory  examination  of  the  material 
is  considered  necessary,  the  sample  form  should  show  the 
complete  identity  of  the  material. 

18.17  Nonfat  dry  milk  has  been  approved  for  use  with 
proper  declaration  in  sausage  and  meat  loaves.  Dried  but¬ 
termilk  and  calcium  caseinate  have  not  been  approved  for 
use  in  meat  food  products.  Mixtures  of  nonfat  dry  milk 
with  other  substances  except  as  a  minor  ingredient  of  com¬ 
plex  mixtures  such  as  gravy  or  breading  mix  are  not 
acceptable. 

18.18  No  mixture  containing  albumin  from  inedible  ma¬ 
terial  has  been  approved  for  use  in  meat  food  products. 
Dried  whey  (food  grade)  conforming  to  the  standard 
adopted  by  the  Meat  Inspection  Division  and  sodium  ca¬ 
seinate  have  been  accepted  for  use  in  the  preparation  of  loaves 
(other  than  “Meat  Loaves”),  stews,  soups,  and  imitation 
sausage.  Dried  whey  and  sodium  caseinate  should  not  be 
accepted  into  official  establishments  when  mixed  with  other 
substances  except  as  a  minor  ingredient  of  complex  mixtures. 

The  importance  of  adulteration  with  sodium  caseinate  in 
sausage  and  meat  loaves  is  due  not  only  to  the  use  of  an 
unacceptable  ingredient,  but  because  of  its  high  protein 
content  it  facilitates  adulteration  of  product  with  water. 

Inspectors  should  develop  and  enforce  specific  control 
measures  to  prevent  use  of  sodium  caseinate  in  sausage  and 
meat  loaves.  The  control  measures  should  be  designed  to 
operate  effectively  considering  the  facilities  and  method  of 
operation  of  each  sausage  department.  The  basic  features 
of  the  control  should  include : 

(a)  A  continuous  inventory  of  the  amount  of  sodium 
caseinate  on  hand  in  the  establishment  and  the  amount 
used  daily. 

(b)  A  determination  that  seasoning  materials  are  not 
adulterated  with  sodium  caseinate. 

(c)  Sodium  caseinate  is  not  brought  into  the  establish¬ 
ment  under  another  name. 
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(d)  A  daily  balancing  of  the  amount  of  product  which 

legitimately  contains  sodium  caseinate  and  the  amount 

of  this  material  actually  used. 

(e)  Occasional  requests  for  sodium  caseinate  analysis  in 

samples  submitted  for  laboratory  examination. 

Meat  inspection  supervisors  should  assist  inspectors  when 
necessary  in  developing  adequate  controls  and  assure  them¬ 
selves  that  such  controls  are  continuously  in  effect.  When 
inspectors  are  rotated  on  assignments,  care  should  be  taken 
to  see  that  the  control  procedure  is  understood  and  operated 
effectively  by  the  new  inspector. 

18.19  Crusts  or  dough  for  use  in  the  preparation  of  pizza 
pies  in  official  establishments  must  be  prepared  in  the  official 
establishment  under  our  supervision  or  received  from  a 
bakery  that  has  prepared  these  crusts  under  the  supervision 
of  an  inspector  of  the  Agricultural  Marketing  Service. 

Crusts  prepared  under  the  supervision  of  the  Agricultural 
Marketing  Service  are  identified  by  the  Agricultural  Market¬ 
ing  Service  brand  and  each  shipment  is  accompanied  by  a 
certificate  showing  the  number  of  crusts  prepared  under  their 
inspection.  Bakeries  interested  in  inspection  for  their  prod¬ 
uct  may  make  application  for  such  inspection  by  contacting 
the  Processed  Products  Standardization  and  Inspection 
Branch,  Fruit  and  Vegetable  Division,  Agricultural  Market¬ 
ing  Service,  U.S.  Department  of  Agriculture,  Washington, 
D.C. 

« 

18.20  Lye  solution  for  removing  the  outer  surface  of 
vegetables  is  permitted  provided  the  lye  solution  is  com¬ 
pletely  removed  before  the  vegetables  are  processed  further. 

18.21  (a)  Salt  containing  approved  kinds  and  quantities 
of  an  anticaking  agent  may  be  used.  These  agents  are 
usually  tricalcium  phosphate,  calcium  carbonate,  or  mag¬ 
nesium  carbonate,  used  singly  or  in  combination.  How¬ 
ever,  this  permission  does  not  cover  the  use  of  these  agents 
as  such  in  meat  food  products. 

(b)  Salt  which  comes  in  contact  with  meat  or  product 
should  be  clean  and  free  from  extraneous  materials,  includ¬ 
ing  rock  or  slate  particles  normally  found  in  rock  salt.  The 
commonly  used  recrystallized  or  vacuum-pan  granulated 
salt,  with  or  without  anticaking  agent,  is  acceptable  for  this 
purpose. 

(c)  Salt  solutions  used  for  curing,  defrosting,  or  for  wet¬ 
ting  cloths  prior  to  application  to  dressed  carcasses  should 
be  clear.  The  salt  used  to  prepare  the  solutions  should  be 
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free  from  extraneous  material  which  indicates  contamination 
with  filth  but  may  contain  insoluble  mineral  matter  such  as 
slate  or  rock  particles. 

(d)  Salt  should  be  handled  so  as  not  to  become  soiled. 
Bins  or  other  facilities  for  the  storage  of  salt  should  be 
constructed  in  a  sanitary  manner  so  they  may  be  readily 
cleaned  and  will  protect  the  salt  from  contamination. 

(e)  The  equipment  used  for  preparing  salt  solutions  should 
be  of  sanitary  construction  and  should  be  maintained  in  clean 
condition  to  avoid  contamination  of  the  solutions. 

18.22  The  congealing  property  of  gelatin  restricts  its  use 
in  meat  food  products  to  those  in  which  it  would  nor¬ 
mally  be  an  expected  ingredient  such  as  souse,  jellied  beef 
loaf,  canned  whole  ham.  It  may  also  serve  as  a  coating 
for  such  products  as  cooked  ham  and  loaf  products.  How¬ 
ever,  it  is  not  an  acceptable  ingredient  of  sausage. 

18.23  Glycerin  may  not  be  added  to  product. 

18.24  The  Regulations  provide  for  the  addition  to  prod¬ 
ucts  of  nitrates  of  sodium  or  potassium  as  well  as  nitrites 
of  sodium  or  potassium.  The  desirable  action  of  the  ni¬ 
trates  on  or  in  products  is  contingent  upon  their  conversion 
to  active  form  as  nitrites.  Therefore,  the  addition  of  ni¬ 
trates  is  limited  to  that  amount  which  under  normal  condi¬ 
tions  will  not  by  conversion  of  the  nitrates  into  nitrites  result 
in  the  presence  of  nitrite  in  excess  of  the  amount  permitted 
in  the  Regulations.  Addition  of  excessive  amounts  of 
nitrates  serves  no  useful  purpose  and  is  not  permitted. 

When  commercial  curing  compounds  containing  nitrites 
are  received,  they  may  only  be  released  for  use  in  the  official 
establishment  if  the  manufacturer  has  indicated  on  the  con¬ 
tainer  that  a  sample  of  the  lot  from  which  this  compound 
was  derived  was  chemically  analyzed  and  found  to  be  acL 
ceptable  and  within  the  nitrite  limitations  on  the  label. 
In  the  absence  of  this  kind  of  certification,  the  inspector 
will  not  permit  the  use  of  this  particular  lot  until  a  sample 
has  been  taken  and  passed  by  the  Meat  Inspection  Division 
Chemical  Laboratory,  or  acceptable  analysis  has  been  fur¬ 
nished  by  the  establishment  laboratory  or  commercial 
laboratory. 

This  does  not  change  the  traditional  sampling  applied  by 
the  inspector  to  assure  acceptability  of  the  curing  compound. 
In  order  to  fully  exercise  his  responsibilities,  the  inspector 
must  periodically  submit  to  the  Meat  Inspection  Division 
Laboratory  samples  of  shipments  of  curing  compounds  even 
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though  certified  as  described  above.  The  laboratory  deter¬ 
mines  the  acceptability  of  mixtures  containing  nitrates, 
nitrites,  or  combinations  of  these,  which  are  compounded 
for  use  in  official  establishments.  The  laboratory  will  also 
furnish  information  to  the  inspector  regarding  the  amount 
of  such  mixtures  that  may  be  used. 

However,  this  amount  will  be  based  on  the  premise  that 
the  product  will  be  pumped  at  10  percent  of  green  weight. 
If  the  establishment  wishes  to  pump  at  other  than  10  percent, 
the  amount  of  the  curing  mixture  must  be  adjusted  accord¬ 
ingly.  For  example,  if  the  establishment  pumps  20  percent, 
the  amount  indicated  by  the  laboratory  must  be  divided  by 
2  since  the  ratio  of  20  to  10  is  2  to  1. 

18.25  When  papain  or  other  approved  proteolytic  en¬ 
zymes  in  combination  with  or  without  seasoning  materials 
are  used  on  steaks  and  other  meat  cuts  which  are  frozen 
or  cooked  within  the  establishment,  the  product  should  be 
handled  in  a  manner  that  will  control  the  action  of  the  en¬ 
zyme  material.  The  solution  should  not  be  used  in  a  man¬ 
ner  that  will  result  in  adulteration  of  product  and  the 
presence  of  the  enzyme  material  as  well  as  other  ingredients 
that  are  added  must  be  shown  in  the  ingredient  statement. 

18.26  Most  establishments  preparing  product  containing 
beans  ha;ve  facilities  for  cleaning,  picking,  or  otherwise 
eliminating  unsuitable  beans  from  a  lot  prior  to  inclusion 
in  a  meat  food  product.  Therefore,  when  lots  of  beans  are 
received  at  an  establishment  having  such  facilities,  the  beans 
should  receive  a  preliminary  inspection  and  may  be  brought 
into  the  establishment  unless  found  to  be  affected  with  a 
condition  such  as  heavy  mold,  sourness,  or  weevil  larvae, 
webbing,  or  refuse  which  could  not  be  removed  by  the  clean¬ 
ing  procedures.  Beans  from  an  accepted  lot  should  not  be 
used  in  product  until  the  cleaning  process  has  removed  all 
foreign  material  (stones,  dirt,  weed  seeds,  and  cereal  grains) 
and  beans  damaged  by  insects.  Beans  less  severely  damaged 
by  insects  (in  which  the  seed  coat  is  slightly  affected)  and 
those  slightly  damaged  by  frost,  weather  or  disease  may  be 
included  in  product.  Broken  beans  and  beans  with  the  seed 
coat  partially  or  wholly  removed  may  also  be  included. 
Establishments  not  having  bean-cleaning  facilities  should 
receive  only  beans  entirely  free  of  defects  that  make  them 
unsuitable  for  inclusion  in  product.  All  beans  should  be 
thoroughly  washed  before  use. 
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18.27  Certain  seasoning  preparations  contain  various 
amounts  of  dried  corn  sirup,  dextrose,  and  the  like.  In  the 
enforcement  of  the  requirement  that  not  more  than  2  per¬ 
cent  of  dried  corn  sirup  or  com  sirup  solids  be  used  in  meat 
food  products  such  as  sausage,  hamburger,  meat  loaf,  lunch¬ 
eon  meat,  chopped  ham,  and  pressed  ham,  inspectors  should 
take  into  consideration  the  amount  of  such  sugar  added  to 
product  by  the  use  of  seasoning  preparations.  Inspectors 
should  make  use  of  the  laboratory  for  determining  the 
amount  of  sugar  other  than  sucrose  or  dextrose  in  the  season¬ 
ing  preparation  when  this  information  is  not  shown  on  the 
label. 

18.28  (a)  Thermocouples  connected  to  recording  equip¬ 
ment  may  be  used  for  taking  temperature  of  products  that 
are  heated  to  destroy  possible  trichinae  provided  the  inspec¬ 
tor  has  assured  himself  by  checking  the  thermocouples  with 
an  official  thermometer  that  the  temperatures  recorded  are 
accurate.  Placing  thermocouples  in  product  must  be  under 
the  supervision  of  an  inspector  and  an  adequate  number  of 
thermocouples  must  be  used  to  determine  that  all  product 
in  the  smokehouse  reaches  the  necessary  temperature.  In 
permitting  use  of  this  equipment  the  inspector  must  assure 
himself  that  there  is  no  possible  way  of  recording  a  tem¬ 
perature  that  was  not  obtained  in  the  product  being  treated 
for  trichinae. 

Section  18.10(c)(1)  of  the  Meat  Inspection  Regulations 
requires  that  pork  muscle  tissue  be  heated  to  a  temperature 
not  lower  than  137°  F.  The  inspector  must  therefore  know 
that  all  such  product  is  adequately  heated.  When  it  is 
determined  that  a  cold  spot  exists  in  a  heating  chamber,  the 
establishment  should  take  such  action  as  may  be  necessary 
to  eliminate  it.  Defects  in  the  number  or  location  of  heat¬ 
ing  coils  or  air  ducts  in  a  smokehouse  or  lack  of  proper  insu¬ 
lation  of  the  heating  compartment  or  unit  are  the  usual 
causes  for  cold  spots.  Some  difficulty  also  may  result  from 
uneven  loading  or  distribution  of  the  product  in  the  heating 
compartment. 

When  taking  the  temperature  of  product,  care  must  be 
exercised  to  obtain  the  lowest  temperature  in  the  product. 
Special  attention  should  be  given  to  the  largest  pieces  of 
product  or  the  innermost  links  of  bunched  sausage.  In  small 
varieties  of  sausage  placed  in  direct  contact  with  wooden 
smokesticks  when  the  temperature  of  sausage  is  only  slightly 
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above  137°  F.,  the  temperature  should  also  be  taken  of  that 
part  in  direct  contact  with  the  wooden  smokestick. 

(b)  In  some  establishments  equipment  such  as  grinders, 
choppers,  mixers,  etc.,  are  used  interchangeably  in  the  han¬ 
dling  of  pork  which  possibly  contains  live  trichinae  and 
products  that  are  free  of  live  trichinae.  Necessary  pre¬ 
cautions  must  be  taken  to  assure  that  those  products  that 
are  free  of  live  trichinae  and  which  will  be  distributed  from 
the  establishment  without  further  treatment  are  not  contami¬ 
nated  with  live  trichinae. 

Preparation — Curing,  Smoking 

18.29  Only  clear  solutions  free  from  insoluble  suspended 
material  or  other  contamination  should  be  injected  into  meat 
for  the  purpose  of  curing. 

18.30  (a)  Cover  pickle  that  is  clear,  free  of  sediment, 
and  does  not  show  evidence  of  any  decomposition  may  be  re¬ 
used.  Pickle  which  escapes  during  the  pumping  of  the  blood 
vessels  may  be  salvaged  for  reuse  provided  it  is  handled  in 
a  satisfactory  manner  and  is  effectively  sterilized  and 
filtrated.  When  mechanical  pumping  devices  are  used  for 
injection  of  curing  solutions  into  bellies,  the  pickle  which 
escapes  from  the  product  and  that  which  is  spilled  directly 
from  the  pumping  needles  may  be  reused  if  the  collection 
and  filtration  of  the  pickle  are  accomplished  promptly  and 
continuously. 

(b)  Monosodium  glutamate  or  hydrolyzed  plant  protein 
may  be  added  to  the  pumping  pickle,  cover  pickle,  or  dry- 
cure  mixture  for  cured  meats.  When  used  in  such  cured 
meats  as  hams,  bacon,  pork  shoulder  picnics,  cured  beef, 
and  tongues,  no  change  is  required  in  the  labeling. 

(c)  When  samples  of  cured  meats  containing  monoso¬ 
dium  glutamate  or  hydrolyzed  plant  protein  are  sent  to 
the  laboratory  for  analysis,  the  inspector  should  furnish 
information  on  Form  MI^22  concerning  the  amount  of 
monosodium  glutamate  or  hydrolyzed  plant  protein  used 
for  each  100  pounds  of  finished  product. 

18.31  Cured  hams  intended  for  canning  may  be  shipped 
from  one  establishment  to  another  if  shipments  are  prop¬ 
erly  identified  to  the  receiving  inspector  in  charge.  To  do 
this,  hams  should  be  accompanied  by  a  properly  modified 
Form  MI-408-1  which  indicates  that  they  are  eligible  for 
canning  in  accordance  with  the  applicable  regulation. 
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18.32  Cured  boneless  pork  loins  and  sizable  pieces  thereof 
which  have  been  treated  for  the  destruction  of  possible  live 
trichinae  may  be  shipped  provided  they  bear  the  marks  of 
inspection.  It  is  not  necessary  that  they  then  be  forwarded 
in  sealed  containers  or  sealed  vehicles. 

18.33  Official  establishments  should  provide  adequate 
facilities  for  the  control  of  boneless  pork  loins  during  the 
curing  process  or  adopt  operating  practices  that  will  elimi¬ 
nate  any  possibility  of  sliipping  untreated  cured  boneless 
pork  loins. 

18.34  A  cured,  boned,  and  rolled  whole  ham,  unsmoked, 
either  tied  or  in  a  casing,  is  commonly  termed  “Scotch 
Style  Ham”  in  certain  localities.  As  Scotch  Style  Hams 
are  customarily  well  cooked  in  the  home  or  elsewhere  be¬ 
fore  being  served,  they  need  not  be  treated  for  the  destruc¬ 
tion  of  trichinae. 

18.35  Section  18.7 (r)  of  the  Regulations  provides  for  the 
addition  of  phosphate  to  pumping  pickle  for  cured  hams  and 
pork  shoulder  picnics.  This  has  been  extended  to  include 
cured  pork  shoulders,  Boston  butts,  boneless  butts,  and  pork 
loins. 

18.36  The  Armed  Forces  desire  at  times  to  purchase 
smoked  hams  smoked  at  temperatures  sufficiently  high  to 
impart  a  partially  cooked  appearance  to  the  meat.  We  have 
acceded  to  their  request  not  to  require  such  product  to  be 
treated  to  destroy  possible  live  trichinae  as  contemplated  by 
section  18.10  of  the  Meat  Inspection  Regulations  when  such 
ham  is  to  be  consigned  to  the  Armed  Forces.  However  the 
Regulations  remain  in  full  effect  as  they  apply  to  smoked 
hams  that  are  not  consigned  to  the  Armed  Forces.  Smoked 
hams  prepared  for  delivery  to  the  Armed  Forces  must  not  be 
diverted  into  channels  of  trade  until  they  have  been  treated 
by  one  of  the  methods  prescribed  in  the  Regulations  for 
destruction  of  trichinae. 

Preparation — Canning 

18.37  The  requirement  of  section  18.1(b)  (1)  of  the  Reg¬ 
ulations  does  not  change  the  status  of  such  relatively  stable 
products  as  lard,  sliced  or  slab  bacon,  sliced  dried  beef,  and 
the  like  which  are  sometimes  distributed  in  hermetically 
sealed  containers. 

18.38  Devices  for  measuring  temperature,  including 
thermocouples  and  various  types  of  thermometers,  are  avail- 
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able  at  official  establishments  for  taking  temperatures  of 
product  during  processing.  Inspectors  may  make  use  of  any 
such  devices  in  their  inspection  work,  providing  they  have 
been  checked  adequately  against  an  official  thermometer  to 
insure  accuracy  and  dependability.  When  distant  reading 
devices  such  as  thermocouples  are  used  for  measuring  the 
temperature  of  product,  the  sensitive  element  must  be  placed 
in  the  coldest  part  of  the  product  just  as  is  done  with 
thermometers. 

18.39  There  should  be  a  close  synchronization  of  can¬ 
filling  lines  and  heat  processing.  It  is  not  sound  practice 
to  produce  at  the  filling  lines  beyond  normal  retort  capacity. 
This  may  cause  a  delay  in  heat  processing  or  a  tendency 
to  hurry  some  phases  of  the  heating  operations.  The  type 
and  temperature  of  the  canned  product  as  well  as  the  size  of 
the  can  are  some  of  the  factors  that  must  be  considered 
in  determining  how  promptly  the  product  must  be  heat  proc¬ 
essed  after  closing.  Cold-packed  products  should  be  main¬ 
tained  at  a  low  temperature  until  heat  processing  begins. 

18.40  Ample  but  not  excessive  head  space  should  be  al¬ 
lowed  in  hermetically  sealed  containers.  Deceptive  filling 
of  containers  cannot  be  condoned.  Overfilling  cans  should 
be  avoided. 

18.41  Make  periodic  checks  to  determine  that  cold  spots 
do  not  exist  in  the  heat  processing  equipment.  Exhaust 
boxes  should  receive  attention  as  to  cleanliness  and  adequate 
heating  apparatus.  There  should  be  free  circulation  of 
heat  throughout. 

18.42  It  is  not  necessary  to  exercise  close  supervision 
over  the  internal  temperature  of  sausage  prior  to  canning 
when  it  is  known  that  such  product  will  be  subsequently 
canned  with  adequate  heating. 

18.43  Canned  product  should  be  handled,  stored,  and 
shipped  so  as  to  avoid  damage  from  extremes  of  heat  or 
cold,  rusting,  and  denting. 

18.44  The  repacking  and  reprocessing  of  contents  of  de¬ 
fective  cans  which  have  been  handled  as  outlined  in  section 
18.11(d)  of  the  Meat  Inspection  Regulations  should  include 
processing  by  heat  fully  equivalent  to  the  original  processing. 

18.45  Establishments  may  process  certain  canned  prod¬ 
ucts  without  steam  pressure  cooking  after  they  have  obtained 
permission  from  the  Director  of  the  Meat  Inspection  Division. 
Such  products  must  have  been  prepared  in  accordance  with 
methods  of  preparation  shown  on  approved  labeling  material 
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for  this  type  of  product.  This  includes  use  of  the  ingre¬ 
dients  and  the  development  during  processing  of  internal 
temperatures  as  specified  in  the  label  approval.  In  addition, 
labeling  should  include  the  perishable  warning  statement. 

18.46  Canned  product  that  is  not  processed  after  canning 
which  has  a  minimum  acidity  of  pH  4.5  may  be  prepared 
in  official  establishments  providing  permission  of  the  Direc¬ 
tor  of  the  Meat  Inspection  Division  has  been  obtained. 
Further,  such  product  should  be  prepared  in  accordance  with 
methods  of  preparation  shown  on  approved  labeling  ma¬ 
terial  for  this  type  of  product.  pH  values  should  be  deter¬ 
mined  by  laboratory  analysis. 

18.47  At  least  one  container  from  each  basket  in  a  re¬ 
tort  should  be  incubated  as  a  sample  of  a  lot  of  processed 
canned  product.  Incubation  of  test  samples  should  be  ac¬ 
complished  in  an  acceptable  room  or  compartment  held  under 
Division  lock.  Incubation  of  a  certain  sample  may  be  dis¬ 
continued  before  the  full  10-day  period  has  elapsed  if  it 
becomes  apparent  that  the  product  does  not  possess  the  nec¬ 
essary  stability  to  assure  its  keeping  under  usual  conditions 
of  handling,  storage,  and  transportation.  Corrective  action 
regarding  the  lot  should  be  started  at  once.  Sample  incu¬ 
bation  is  not  always  positive  proof  of  the  character  or 
stability  of  the  entire  lot,  and  it  should  be  used  in  addition 
to  but  not  in  lieu  of  constant  vigilance  and  supervision  of 
all  processing  procedures.  There  should  be  no  hesitancy 
to  increase  the  number  of  cans  selected  for  incubation  if 
there  is  cause  for  such  action.  Careful  inspection  of  product 
being  incubated  should  be  made  at  least  daily. 

18.48  Restrictions  on  the  use  of  water  or  ice  in  the  prep¬ 
aration  of  luncheon  meat  and  meat  loaf  are  extended  to 
canned  chopped  ham,  canned  chopped  pork  generally,  and 
canned  chopped  mixtures  of  pork  and  other  meats.  The 
quantity  of  water  or  ice  that  may  be  added  to  luncheon  meat 
and  similar  products  is  based  on  the  percentage  of  ingredients 
going  into  the  preparation  of  the  product.  Therefore,  strict 
control  is  exercised  at  the  time  of  preparation  and  is  not  based 
on  the  finished  product.  The  amount  of  water  used  in  the 
fabrication  of  the  product  should  be  listed  in  the  ingredient 
statement  according  to  its  percentage  at  the  time  of  manu¬ 
facture  and  not  as  it  occurs  in  the  finished  product. 

18.49  The  use  of  efficient  jet- vacuum  type  equipment  has 
been  accepted  for  cleaning  jars  and  cans  before  filling  in  lieu 
of  cleaning  with  hot  water  as  required  by  the  Regulations. 
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The  air  cleaning  method  involves  the  direction  of  a  powerful 
stream  of  filtered  air  into  the  open  top  of  the  upright  con¬ 
tainer  immediately  followed  by  complete  evacuation  of 
the  container  by  means  of  a  vacuum-producing  device.  In 
properly  functioning  equipment  the  air  jet  dislodges  dust, 
particles  of  cardboard  and  other  extraneous  material  and  the 
vacuum  removes  these  materials  just  as  effectively  as  the 
conventional  hot  water  cleaning  methods. 

Since  it  is  difficult  to  determine  if  the  cleaner  is  function¬ 
ing  properly,  it  is  required  that  such  equipment  be  equipped 
with  safety  devices  to  indicate  malfunctioning  of  either  the 
jet  or  vacuum-producing  parts. 

It  is  also  required  that  the  empty  containers  should  be 
removed  from  shipping  cartons  and  fed  onto  the  conveyor 
passing  through  the  cleaner  at  a  location  protected  from 
the  exhaust  currents  from  the  cleaner  since  it  is  likely 
that  dust  and  carton  fragments  deposited  on  the  unloading 
table  wTill  be  blown  into  the  air  and  deposited  in  the  con¬ 
tainer  after  cleaning  and  before  filling.  If  this  is  not  pos¬ 
sible,  other  means  acceptable  to  the  inspector  in  charge  must 
be  taken  to  properly  control  the  exhaust  currents  such  as, 
for  example,  venting  the  exhaust  ducts  to  the  outside. 

Preparation — Sausage 

18.50  Finished  casings  prepared  at  unofficial  establish¬ 
ments  may  be  received  into  official  establishments  and  used 
as  containers  of  meat  food  products  provided  they  present 
no  objectionable  condition.  Unsound  casings  must  be  re¬ 
jected.  Animal  casings  of  foreign  origin  should  not  be  re¬ 
jected  solely  because  of  their  dark  color.  Casings  are 
inspected  when  they  are  presented  for  use  as  containers. 
Sewed  animal  casings  should  be  carefully  examined  before 
use,  particularly  at  the  inner  seams.  Excessive  fat  should 
be  removed  from  animal  casings  before  use.  Hog  bungs 
should  be  free  of  hair  and  scurf  at  the  crown  end. 

18.51  Animal  casings  for  use  as  containers  must  be 
thoroughly  flushed  throughout  their  entire  length  before 
stuffing.  Whether  this  can  be  done  singly  or  collectively 
can  be  determined  at  the  establishment  by  the  inspector. 
Animal  casings  that  have  been  flushed  prior  to  receipt  at 
the  establishment  and  are  packed  in  a  salt  solution  or  salt 
and  glycerin  solution  may  be  used  as  containers  after 
thorough  rinsing  and  without  additional  flushing  if  found 
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to  be  acceptable  by  the  inspector.  Materials  such  as  anti¬ 
biotics,  antioxidants,  preservatives,  nitrite  and  nitrate  are 
not  permitted  to  be  in  preflushed  casings  used  at  official 
establishments.  A  laboratory  analysis  for  these  materials 
should  be  requested  occasionally. 

18.52  If  the  lips  from  cattle,  calves,  sheep,  and  goats 
are  used  in  the  preparation  of  meat  food  products,  they 
should  be  chopped  to  a  fineness  that  completely  destroys  the 
conical  shape.  Where  conventional  type  choppers  are  used 
experience  has  demonstrated  that  the  shape  of  conical 
papillae  cannot  be  destroyed  with  certainty  unless  the  lips 
have  first  been  cooked  and  the  mucous  membrane  has  been 
removed. 

High-speed  emulsifying  grinders  appear  to  destroy  the 
identity  of  the  conical  papillae  without  prior  cooking. 
Where  this  has  been  accomplished  to  the  satisfaction  of  the 
inspector  the  requirements  of  scalding  and  removal  of  the 
mucous  membrane  from  lips  may  be  omitted. 

18.53  The  following  are  not  considered  normal  ingredi¬ 
ents  of  sausage :  Eggs,  cheese,  pickles,  macaroni,  vegetables. 
Blood,  kidneys,  and  detached  skin  are  not  to  be  used  in  the 
preparation  of  such  types  of  sausage  as  bologna,  frankfurter, 
vienna,  and  braunschweiger. 

18.54  The  application  of  approved  clear  mineral  oil  or 
edible  vegetable  oil  to  the  outer  surfaces  of  dry  or  semidry 
sausage  casings  as  an  inhibitor  of  mold  formation  has  been 
accepted.  Such  application  must  be  made  after  the  pre¬ 
scribed  treatment  for  the  destruction  of  possible  live 
trichinae  has  been  completed  on  applicable  products. 

18.55  Product  prepared  with  meat  byproducts  to  the  ex¬ 
exclusion  of  meat  cannot  be  regarded  as  sausage. 

18.56  The  proportion  of  a  condimental  substance  that 
may  be  added  to  sausage  to  augment  its  palatability  is  de¬ 
pendent  on  many  variable  factors.  Substances  having  a 
strong  pungency,  aroma,  or  appetizing  quality  should  be  in 
lesser  proportion  than  substances  having  those  qualities  in 
lower  value.  On  the  other  hand,  condiments,  especially 
those  highly  colored,  should  not  be  added  beyond  their  use¬ 
fulness  as  such.  For  instance,  paprika  and  oil  extracts  or 
emulsion  of  paprika  have  a  low  pungency,  so  a  product  to 
which  these  are  added  may  be  considerably  altered  in  color 
before  the  condimental  effect  is  apparent.  In  such  a  case, 
coloring  properties  must  be  taken  into  consideration  along 
with  seasoning  value  to  determine  the  proportion  that  may 
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be  used  in  any  given  product  without  producing  a  deceptive 
condition  with  respect  to  the  quality,  kind,  or  amount  of 
meat  used  in  the  product.  A  larger  amount  of  the  condi¬ 
ment  may  be  used,  howTever,  if  it  is  considered  a  customary 
ingredient  of  a  specific  product. 

18.57  Equipment  used  in  the  preparation  of  sausage 
containing  cereal  or  other  permitted  materials  of  similar 
kind  should  be  made  acceptably  clean  before  it  is  used  to 
prepare  product  not  containing  such  additives. 

18.58  Cereal  is  not  a  permitted  ingredient  of  thuringer 
or  corned  beef  hash. 

18.59  Meat  byproducts,  cereal,  and  nonfat  dry  milk  are 
not  permitted  in  mettwurst. 

18.60  It  is  important  to  differentiate  between  the  basis 
on  which  water  may  be  added  to  sausage  which  is  not  cooked 
and  that  which  is  cooked.  Sausage  which  is  not  cooked 
may  contain  up  to  3  percent  of  added  water,  based  on  the 
total  ingredients  used  in  the  preparation.  The  added 
water  is  not  calculated  on  analysis  of  the  finished  product 
but  on  the  percentage  of  materials  going  into  its  manufac¬ 
ture.  On  the  other  hand,  cooked  sausage  may  contain  up 
to  10  percent  of  added  water,  as  determined  by  analysis  of 
the  finished  product. 

18.61  The  use  of  monosodium  glutamate  or  hydrolyzed 
plant  protein  does  not  in  any  way  alter  the  amount  of  water 
that  may  be  used  in  the  preparation  of  luncheon  meat,  meat 
loaf,  and  fresh  sausage,  nor  in  the  amount  of  water  that  may 
be  present  in  cooked  and  smoked  sausage.  When  samples  of 
such  meat  food  products  are  sent  to  the  laboratory  for 
analysis,  information  should  be  furnished  by  the  inspector 
on  Form  MI-422  concerning  the  amount  of  monosodium 
glutamate  or  hydrolyzed  plant  protein  used  for  each  100 
pounds  of  finished  product.  For  each  ounce  of  monosodium 
glutamate  or  hydrolyzed  plant  protein  used  per  100  pounds 
of  finished  product,  V16  of  1  percent  will  be  deducted  from 
the  total  protein  before  computing  the  amount  of  added 
water  in  the  product. 

18.62  Unskinned  pork  jowls  which  are  free  of  hair  roots 
may  be  used  to  the  extent  of  50  percent  of  the  meat  formula 
in  the  preparation  of  Vienna  Sausage,  Frankfurter  Sausage 
and  Bologna '  Sausage.  The  unskinned  jowls  shall  be 
ground  to  the  fineness  necessary  to  prevent  a  change  in  the 
character  of  the  finished  sausage. 
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18.63  As  outlined  in  Part  18  of  the  Regulations,  sausage 
shall  be  prepared  with  meat  and  meat  byproducts.  Since 
smoked  meats  are  considered  meat  food  products  they  are  not 
eligible  for  use  in  sausage  except  that  byproducts  of  the  indus¬ 
try,  such  as' bacon  ends  and  pieces  and  trimmings  from  other 
cured  and  smoked  meats  may  be  included  in  such  products 
as  cured  sausage,  luncheon  meat,  loaves,  chopped  pork  and 
the  like  to  the  extent  of  10  percent  of  the  meat  and  meat 
byproduct  portion  of  the  formula.  Any  phosphate  intro¬ 
duced  by  this  means  will  be  present  in  such  negligible 
amounts  no  useful  purpose  would  be  served  by  a  label  dec¬ 
laration.  In  such  products  for  which  our  standards  of 
composition  permit  only  3  percent  water  to  be  used  in  their 
preparation,  it  is  necessary  that  the  moisture  included  with 
the  trimmings  be  considered  in  determining  compliance. 

18.64  Mustard,  because  of  its  low  potency  and  high  pro¬ 
tein  content  (approximately  33  percent),  lends  itself  to  use 
in  products  in  a  manner  which  permits  the  addition  of  excess 
water.  Therefore,  in  order  to  prevent  misuse  of  preparation 
of  mustard,  including  seasoning  preparations  containing 
mustard  as  a  major  ingredient,  their  use  should  be  restricted 
in  sausage  and  meat  loaves  to  amounts  which  will  not  result 
in  an  excess  of  1  percent  mustard  based  on  the  weight  of  the 
finished  product.  The  inspector  may  submit  samples  of 
seasoning  preparations  to  the  laboratory  to  determine  the 
amount  of  mustard  present. 

18.65  When  water  is  used  as  a  solvent  for  the  nitrate 
ingredient  and  so  added  to  gain  a  more  even  distribution 
of  the  curing  agent,  or  when  wine  is  added  principally  as 
a  flavoring  to  certain  kinds  of  sausage  processed  under  lim¬ 
itations  prescribed  in  subparagraph  18.10(c)  (3)  (i)  of  the 
Regulations,  it  is  permissible  to  add  not  more  than  approx¬ 
imately  14  of  1  percent  of  water  or  1  percent  of  wine  to 
sausage  of  the  type  that  is  treated  for  destruction  of  possi¬ 
ble  live  trichinae  by  any  one  of  the  methods  prescribed  in 
subparagraph  18.10(c)  (3)  (i)  of  the  Meat  Inspection  Regu¬ 
lations.  When  used,  such  ingredients  should  be  shown  in 
the  statement  of  ingredients  in  the  order  of  their  percentage 
content. 

18.66  Acidification  with  vinegar,  lactic  acid,  or  citric 
acid  of  approved  dye  solutions  for  application  to  casings  is 
permitted. 

18.67  Artificial  casings  impregnated  with  soluble  ap¬ 
proved  dyes  may  be  used  in  official  establishments  for  the 
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small  varieties  of  sausages  under  the  provisions  of  section 
18.7 (m)  of  the  Meat  Inspection  Regulations.  The  certi¬ 
fication  required  for  coal  tar  dyes  under  section  18.7(m)  (2) 
should  be  furnished  with  each  lot  of  such  dye-impregnated 
casings.  “Blow-out”  sausage,  the  sausage  resulting  from 
broken  casings,  and  that  which  is  stripped  from  the  ends  of 
the  casings  in  order  to  effect  the  tie,  may  be  reworked  into 
subsequent  lots  of  the  same  kind  of  sausage  provided  there 
is  no  perceptible  coloring  of  the  finished  sausage  as  a  result 
of  the  inclusion  of  this  material. 

18.68  The  inspector  should  examine  the  products  for 
color  penetration  before  they  leave  the  establishment.  Cor¬ 
rective  action,  if  indicated,  should  be  taken  before  the  prod¬ 
uct  is  shipped.  Laboratories  should  not  be  asked  to  exam¬ 
ine  product  for  color  penetration. 

Preparation — Permitted  and  Prohibited  Ingredients 

18.69  Ingredients  such  as  dried  or  candied  fruits,  dehy¬ 
drated  vegetables,  and  fruit  juices  containing  small  addi¬ 
tions  of  sodium  benzoate  or  benzoic  acid,  sodium  sulfite  or 
sulfur  dioxide,  or  combinations  of  these  for  the  purpose  of 
preserving  the  ingredient  may  be  used  in  the  preparation 
of  those  meat  food  products  in  which  such  ingredient  is 
customary.  For  example:  dried  or  candied  fruits,  includ¬ 
ing  maraschino  cherries,  may  be  used  for  decorating  cooked 
smoked  pork  cuts ;  dehydrated  vegetables  for  preparing  soups 
and  hashes;  and  fruit  juices  for  flavoring  certain  stews  and 
soups.  These  preservatives  need  not  be  declared  on  labeling 
material  for  meat  or  meat  food  product. 

18.70  Ingredient  mixtures  containing  cereal  or  soya  flour 
are  acceptable  for  use  in  products  where  a  maximum  per¬ 
centage  of  cereal  or  soya  flour  is  specified  in  the  Regulations 
only  when  the  mixture  is  labeled  to  show  the  percentage  of 
cereal  or  soya  flour  it  contains.  Ingredient  mixtures  of  non¬ 
fat  dry  milk  or  dried  whey  with  other  substances  are  not 
acceptable  for  use. 

Preparation — Sampling,  Samples 

18.71  (a)  Laboratories  are  maintained  by  the  Meat  In¬ 
spection  Division  for  analyzing  samples  and  performing 
other  special  examinations  of  products,  ingredients,  and  ma¬ 
terials  to  provide  the  inspector  with  information  he  needs 
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to  be  sure  that  all  products  under  his  supervision  are  pre¬ 
pared  according  to  the  Regulations. 

(b)  The  inspector  must  be  continually  alert  to  detect 
substances,  such  as  those  contaminated  by  rodents,  insects, 
molds,  and  dirt,  that  are  unsuitable  for  inclusion  in  food. 
The  detection  of  such  contamination  often  does  not  require 
a  laboratory  examination.  Materials  such  as  seasonings, 
spices,  and  cereals  have  been  found  infested  with  insects  in 
various  stages  of  their  life  cycle  when  received  at  official 
establishments.  In  other  instances,  infestation  has  been 
found  after  the  material  has  been  in  storage  in  the  establish¬ 
ment  and  could  occur  when  fresh  supplies  are  placed  in 
bins  or  containers  that  are  infested.  At  some  stages  (adult, 
larval,  and  pupal)  the  insects  are  very  small  and  could  be 
easily  overlooked.  While  most  infestations  can  be  detected 
by  giving  these  materials  a  very  careful  examination  before 
use,  inspectors  should  frequently  send  samples  to  the  labora¬ 
tory  where  a  more  thorough  examination  can  be  made  to 
determine  acceptability. 

Since  some  foreign  matter  cannot  be  detected  by  visual 
inspection,  samples  of  flour,  spice  flavorings,  curing  mate¬ 
rials,  nonfat  dry  milk,  tomato  puree,  and  the  like  should 
be  sent  to  the  laboratory  for  examination. 

(c)  Part  IT  of  the  Meat  Inspection  Regulations  gives  the 
minimum  requirements  for  a  number  of  prepared  products, 
so  that  the  inspector  can  control  the  preparation  of  every 
batch  of  product.  The  Regulations  also  specify  the  fat  con¬ 
tent  of  hamburger  and  fresh  sausage  and  the  gain  permitted 
in  hams  for  canning.  The  laboratory  may  be  used  for  checks 
on  such  products,  but  the  primary  control  is  vested  in  the 
inspector  in  the  establishment. 

(d)  WTien  not  more  than  the  permitted  amounts  of  cur¬ 
ing  materials  are  added  to  product,  there  should  be  few 
violations  for  excess  nitrite.  Sufficient  checks  of  finished 
product  should  be  made,  however,  to  know  whether  the 
conversion  of  nitrate  to  nitrite  has  been  greater  than  nor¬ 
mally  expected. 

(e)  The  inspector  should  not  be  concerned  with  the  abil¬ 
ity  of  a  particular  laboratory  to  handle  necessary  samples. 
Any  adjustments  in  this  respect  will  be  made  by  the  Wash¬ 
ington  office. 

(f)  Samples  may  be  collected  any  day  of  the  week.  Ob¬ 
viously,  the  collection  of  samples  should  not  follow  a  defi¬ 
nite  schedule.  Care  should  be  taken  to  have  samples  of 
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perishable  products  arrive  at  the  laboratory  in  good 
condition. 

(g)  Samples  taken  for  laboratory  analysis  should  be  truly 
representative  of  the  entire  lot.  The  sample  should  be  prop¬ 
erly  identified  from  the  time  it  is  taken  until  it  reaches  the 
laboratory.  Information  on  Form  MI-422,  which  accom¬ 
panies  the  sample,  must  be  fully  explanatory  and  include 
the  name  of  the  product  as  it  will  be  labeled,  the  list  of 
ingredients  in  the  order  of  their  percentages  at  the  start  of 
preparation,  and  the  establishment  from  which  the  product 
originated.  In  most  cases  the  sample  should  be  taken  from 
finished  product,  although  investigational  samples  may  be 
collected  at  any  point  in  the  operation.  In  the  case  of  pro¬ 
prietary  mixtures,  a  list  of  the  ingredients  as  they  appear 
on  the  shipping  containers,  the  name  and  address  of  the 
manufacturer,  and  the  purpose  for  which  the  material  is 
intended  should  be  noted  on  the  laboratory  form.  Dry  mix¬ 
tures  should  be  submitted  in  the  smaller  size  plastic  film  bag 
(approximately  3  by  6  inches  flat)  and  the  bag  should  be 
almost  completely  filled.  Liquid  materials  should  be  sub¬ 
mitted  in  the  conventional  4  oz.  sample  bottle.  If  a  shipment 
consists  of  more  than  1  bag,  barrel,  or  other  container,  a 
proportionate  number  of  samples  should  be  taken  at  random 
throughout  the  lot.  Any  article  received  in  an  establishment 
and  not  identified  by  name  and  ingredient  statement  should 
be  withheld  from  use  until  satisfactory  identification  has 
been  made. 

(h)  When  sampling  cereals,  spices,  and  similar  materials, 
the  inspector  upon  opening  the  package  should  remove  and 
examine  a  sufficient  portion  of  the  contents  to  ascertain 
whether  the  article  is  uniform  throughout  and  to  make  sure 
that  the  sample  represents  the  lot.  Unfit  materials  should 
be  rejected.  Laboratory  analysis  of  articles  known  to  be  un¬ 
acceptable  usually  serves  no  useful  purpose. 

(i)  Plastic  bags  furnished  by  the  Meat  Inspection  Lab¬ 
oratories  should  be  used  in  lieu  of  metal  cans  as  containers 
of  meat  and  meat  food  product  samples. 

Approximately  1  pound  of  product  should  be  placed  in 
the  plastic  bag.  Sausage  and  meat  food  products  of  the 
larger  types  need  not  be  cut  in  small  pieces.  No  paper  or 
other  absorbent  material  should  be  placed  in  the  plastic 
bag  with  the  sample.  The  top  of  the  bag  should  be  closed 
by  twisting  it,  applying  several  loops  of  a  rubber  band  and 
folding  the  twisted  end  over  and  applying  one  or  two  more 
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loops  of  the  rubber  band.  As  much  air  as  possible  should 
be  excluded  from  the  package;  however,  the  closure  should 
be  applied  so  as  to  leave  some  space  in  the  bag  around  the 
sample.  This  will  permit  some  expansion  in  case  decom¬ 
position  and  gas  formation  occur  during  shipment.  The 
closed  plastic  bag  containing  the  sample  should  be  placed 
directly  in  the  usual  mailing  carton.  Three  or  four  samples 
maj[  be  placed  in  the  carton. 

(j)  All  procedures  in  sampling  should  be  so  carried  out 
as  to  provide  the  laboratory  with  as  nearly  representative 
a  sample  as  is  possible  under  practical  operating  conditions. 
Since  no  practical  method  of  sampling  can  be  considered 
entirely  free  from  potential  error,  the  inspector  must  eval¬ 
uate  the  report  he  receives  from  the  laboratory  with  full 
recognition  of  this  possibility  of  error.  There  is  bound  to 
be  a  range  in  moisture  content  through  a  production  of  a 
batch  of  cooked  sausage  and  instances  where  nonfat  dry 
milk  or  cereal  has  not  been  uniformly  distributed  through 
the  product.  It  is  not  probable  that  any  one  sampling  by 
an  inspector  of  a  batch  of  product  will  truly  represent  the 
entire  production  of  that  particular  kind  of  sausage.  The 
inspector,  therefore,  must  make  allowances  for  such  prob¬ 
ability.  Naturally,  a  laboratory  report  indicating  that  a 
sample  of  cooked  sausage  contains  an  amount  of  moisture, 
cereal,  or  nonfat  dry  milk  considerably  in  excess  of  the 
Regulations  limitation  should  be  interpreted  as  a  clear  in¬ 
dication  that  the  plant's  production  methods  are  faulty 
and  immediate  correction  should  be  required.  By  contrast 
with  this,  when  sample  reports  show  the  presence  of  exces¬ 
sive  added  moisture,  cereal,  or  nonfat  dry  milk  within 
narrow  limits,  the  inspector  may  consider  it  necessary  to 
obtain  additional  sample  analyses  of  the  sausage  before  he 
decides  whether  or  not  the  methods  used  by  the  establish¬ 
ment  are  productive  of  cooked  sausage  that  conforms  with 
the  Regulations. 

In  addition  to  the  above  mentioned  variations,  normal 
variations  in  laboratory  analytical  results  is  also  a  factor  to 
be  considered.  The  variations  have  been  characterized  in  a 
collaborative  study  by  the  Meat  Inspection  Division  and 
industry  laboratories.  On  the  basis  of  this  study,  moisture 
in  a  single  sample  might  be  expected  (95  percent  probability) 
to  vary  by  plus  or  minus  2  percent. 
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Examples : 


Added  moisture 
by  analysis 

(percent) 


Range  of 
added  moisture 
(95  percent  probability) 

(percent) 


9 _ 7  to  11 

10  _  8  to  12 

11  _  9  to  13 

12  _ 10  to  14 


Interpretation : 

(1)  Analytical  Result  over  12  Percent 

The  inspector  should  require  immediate  corrective  action  to 
reduce  the  moisture  content  of  the  sausage. 

(2)  Analytical  Result  11  to  12  Percent 

The  inspector  should  carefully  review  all  details  of  the  moisture 
control  routines.  Changes  in  formulation  or  manufacture  need 
not  be  required  unless  the  review  indicates  that  the  added 
moisture  has  been  increased  due  to  changes  in  production. 
Additional  samples  of  product  from  subsequent  lots  should  be 
taken  and  if  the  results  of  two  consecutive  samples  fall  in  this 
range,  the  inspector  should  take  action  as  outlined  in  “1”. 

(3)  Analytical  Results  10  to  11  Percent 

The  inspector  should  continue  the  usual  inspection  routine  but 
submit  samples  from  subsequent  lots.  If  the  results  of  four 
consecutive  samples  fall  in  this  range,  the  inspector  should  take 
action  as  outlined  in  “1”. 

(k)  (1)  The  handling  of  decomposed  samples  by  the 
chemical  control  laboratories  is  not  only  objectionable  to 
the  chemists  and  technicians  but  also  adversely  affects  the 
accuracy  of  the  analytical  procedures  for  nitrite,  nonfat 
dry  milk,  and  sugars  such  as  those  contained  in  corn  sirup 
solids.  Unless  perishable  samples  can  be  mailed  immedi¬ 
ately  with  assurance  that  they  will  not  remain  in  the  mail 
channels  over  a  weekend  or  holiday  before  delivery  to  the 
laboratory  or  be  otherwise  unduly  detained,  the  samples 
should  be  frozen  or  otherwise  protected  prior  to  mailing. 
Adequate  control  should  be  exercised  during  the  time  that 
the  samples  are  being  frozen  to  assure  that  there  is  no  op¬ 
portunity  for  manipulation  of  the  sample  collected  by  the 
inspector. 

(2)  Certain  stations  located  a  considerable  distance  from 
the  chemical  control  laboratory  serving  them  may  find  it 
necessary  to  forward  samples  to  be  examined  for  nitrite 
under  refrigeration,  such  as  might  be  obtained  by  packing 
the  sample  with  dry  ice.  Chemists  in  charge  of  laborato¬ 
ries  should  assist  inspectors  in  developing  satisfactory  mail¬ 
ing  procedures  by  reporting  those  occasions  when  the  sample 
arrives  in  a  decomposed  condition.  In  such  cases  it  would 
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probably  be  desirable  to  indicate  the  date  and  hour  that  the 
sample  arrived  at  the  laboratory. 

(3)  When  necessary,  fresh  products  such  as  pork  sausage 
and  hamburger  should  be  protected  from  decomposition  by 
the  addition  of  approximately  10  drops  of  formalin  to  the 
product  at  the  time  the  sample  is  collected.  The  product 
and  the  formalin  should  be  thoroughly  mixed  by  kneading 
the  package  after  it  has  been  closed.  When  so  treated  the 
sample  form  should  carry  a  statement  such  as  “10  drops 
formalin  added.” 

18.72  (a)  Form  MI-422  is  designed  for  reporting  one 

sample  only.  The  establishment  number  and  sample  num¬ 
ber  should  be  shown  on  the  form  in  the  designated  space. 
The  establishment  number  should  be  used  in  connection  with 
each  sample  number,  for  example,  the  first  sample  number 
for  establishment  38  would  be  38-1,  the  second  38-2,  and  so 
forth.  Sample  numbers  should  begin  anew  the  first  of  each 
fiscal  year  (July  1). 

(b)  When  using  Form  MI^22  (snapout  type)  inspectors 
should  place  it  on  a  hard  even  surface  and  make  the  entries 
in  such  a  manner  that  they  will  be  legible  on  all  copies.  Do 
not  remove  carbons  from  the  form  before  sending  it  to  the 
laboratory.  Items  6  and  7  on  the  form  will  be  completed 
by  the  laboratory  so  should  not  be  used  by  the  inspector. 
Distribution  instructions  printed  at  the  bottom  of  the  form 
should  be  followed. 

(c)  All  sample  forms  for  products  should  include  the  in¬ 
spector’s  request  for  information  concerning  the  product 
represented  by  the  sample.  He  may  indicate  the  informa¬ 
tion  desired  by  placing  a  check  mark,  or  check  marks,  in 
the  column  to  the  left  opposite  the  appropriate  items  listed; 
for  example,  “added  water,”  “N.F.D..  milk,”  “cereal.”  If 
an  item  requested  is  not  listed  under  No.  8  the  check  mark 
should  be  placed  to  the  left  of  “Other”  and  the  specific  re¬ 
quest  written  in  the  space  provided.  Unless  a  sample  is  ac¬ 
companied  by  a  form  asking  for  specific  information,  the 
sample  will  be  discarded  by  the  laboratory.  The  labora¬ 
tory  will  return  the  form  to  the  inspector  with  a  notation 
to  that  effect. 

(d)  When  a  sample  does  not  comply  with  the  Regulations, 
the  inspector  should  state  the  corrective  action  taken  on  the 
original  and  first  copies  in  accordance  with  the  instructions 
on  the  reverse  side  of  the  form.  This  report  should  be 
forwarded  to  the  inspector  in  charge  for  his  comments  and 
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signature  and  then  sent  to  the  Assistant  Director  of  the  area. 
Be  sure  that  the  form  sent  to  the  Assistant  Director  is  legible 
and  shows  the  action  taken  for  correction  of  the  reported 
violation. 

18.73  When  a  sample  is  sent  to  the  Washington  Meat 
Inspection  Laboratory  for  special  purpose,  a  notation  must 
be  made  on  the  laboratory  form  to  that  effect,  or  the  form 
should  bear  reference  to  a  letter  or  correspondence.  If  no 
notation  appears  on  the  form  to  indicate  special  handling, 
the  sample  may  be  discarded  or  given  the  usual  analysis 
for  the  class  of  product,  especially  if  it  arrives  ahead  of  any 
correspondence  on  the  subject. 

18.74  Fiber  cartons  for  forwarding  samples  are  stocked 
at  the  following  stations :  Atlanta,  Ga. :  Chicago,  Ill. ;  Kansas 
City,  Kans. ;  New  York,  N.Y. ;  St.  Louis,  Mo.;  San  Fran¬ 
cisco,  Calif.;  and  Washington,  D.C.  The  fiber  cartons 
should  be  used  exclusively  for  sending  samples  to  the 
laboratory. 

Where  fewer  than  three  samples  are  placed  in  the  carton, 
the  additional  space  should  be  filled  with  paper  or  other 
light  waste  material.  Two  addressed  franks,  one  for  for¬ 
warding  samples  to  the  proper  laboratory  from  which  they 
were  forwarded,  should  be  prepared  by  the  inspector  at  the 
establishment.  The  franks  should  be  placed  on  the  carton 
in  such  a  way  that  only  the  outgoing  frank  will  be  visible 
when  the  carton  is  tied  and  ready  for  mailing.  In  this  way 
an  adequate  supply  of  sample  containers  and  cartons  should 
be  available  at  the  establishment  whenever  needed. 

18.75  The  inspector  has  the  responsibility,  as  with  all 
other  products,  to  ascertain  that  smoked,  cooked  and  canned 
hams  and  other  cured  pork  items  distributed  from  the 
establishment  are  in  compliance  with  the  regulations.  In 
order  to  fulfill  this  responsibility  the  inspector  must  have 
sufficient  knowledge  of  the  establishment’s  production  prac¬ 
tices  and  control  procedures  to  evaluate  their  effects  on  the 
finished  product. 

The  establishment  is  expected  to  exercise  control  over  all 
restricted  ingredients  and  the  curing,  smoking  and  chilling 
practices  to  assure  continued  production  of  products  in  com¬ 
pliance  with  the  regulations.  The  establishment  is  expected 
to  adopt  uniform  procedures  for  pumping,  curing,  smoking 
and  chilling  each  kind  of  product  to  prevent  unusual  product 
variation. 
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The  inspector  is  required  to  know,  by  frequent  direct  obser¬ 
vation  of  the  measuring  and  weighing  of  restricted  ingre¬ 
dients,  the  exact  amount  of  these  ingredients  used  in  curing 
solutions.  Information  gained  from  establishment  personnel 
alone  is  not  sufficient.  Samples  of  curing  solutions  collected 
at  irregular  intervals  should  be  submitted  for  laboratory 
analysis.  Any  significant  deviation  in  nitrite,  phosphate, 
or  ascorbate  content  between  pickle  made  under  direct  super¬ 
vision  and  that  formulated  without  supervision  would  indi¬ 
cate  a  need  for  closer  supervision  by  the  establishment 
management  and  more  restrictive  control  by  the  inspector. 

In  order  to  assure  that  restricted  ingredients  are  not  being 
used  in  excess  of  the  quantity  permitted  by  the  regulations 
and  that  the  pumping  procedure  is  uniform,  the  inspector 
is  required  to  conduct  frequent  daily  calculations  to  deter¬ 
mine  the  percentage  of  curing  solution  injected  into  each 
kind  of  product.  In  the  event  pumping  procedures  are  in¬ 
consistent,  more  frequent  product  sampling  will  be  required. 
Calculate  the  percentage  pump  after  the  free  pickle  has  had 
an  opportunity  to  drain  from  the  product. 

The  inspector  is  required  to  have  knowledge  of  the  usual 
shrinkage  of  each  kind  of  product  during  the  smoking  proc¬ 
ess.  This  information  should  be  related  to  time,  tempera¬ 
ture  and  relative  humidity.  The  usual  percentage  of  shrink¬ 
age  during  various  chilling  periods  for  each  kind  of  product 
must  also  be  established  by  the  inspector.  In  developing 
the  information  it  is  essential  that  the  inspectors  use 
their  knowledge  of  packing-house  procedures  and  variation 
in  facilities. 

A  uniform  chart  will  be  used  for  recording  usual  establish¬ 
ment  procedures.  A  completed  chart  for  each  kind  of  prod¬ 
uct  produced  at  the  establishment  must  be  on  file  in  the  office 
of  the  inspector.  Procedures  reflected  by  the  chart  will  indi¬ 
cate  the  pickle  formulation,  pumping  percentage,  usual 
smokehouse  shrink  and  usual  cooler  shrink.  A  duplicate 
copy  of  the  chart  must  be  forwarded  regularly  to  the  office 
of  the  inspector  in  charge  for  his  information.  Results  of 
laboratory  analysis  of  samples  of  the  kind  of  product  pro¬ 
duced  by  the  procedure  reflected  by  the  chart  must  be  re¬ 
corded  on  the  inspector’s  copy  in  the  space  provided  at  the 
bottom.  The  chart  will  provide  daily  opportunity  for  in¬ 
spectors  to  evaluate  the  ability  of  a  specific  procedure  to 
produce  products  in  compliance  with  analytical  require¬ 
ments  and  to  confer  with  establishment  personnel  on  any 
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procedural  change  required  for  added  moisture  adjustment. 
Any  action  taken  by  the  inspector  to  reduce  added  substances 
content  or  to  retain  product  pending  laboratory  analysis 
should  be  noted  on  the  chart.  In  the  event  the  establishment 
alters  procedures  by  changing  pickle  formulation  and/or 
pumping  percentage  and/or  smokehouse  or  cooler  shrinkage, 
a  new  chart  must  be  made  to  reflect  the  change.  Supervisory 
personnel  should  conduct  weekly  reviews  of  establishment 
procedures  for  curing,  pumping,  smoking  and  chilling  to 
determine  the  accuracy  of  current  charts  for  each  product. 
Samples  should  be  submitted  more  frequently  than  once  a 
week,  if  necessary,  because  of  lack  of  effective  establishment 
control  procedures  over  pickle  formulation,  curing,  pumping, 
smoking  and  chilling  practices. 

Certain  products  such  as  country  brand  smoked  hams, 
Canadian-style  bacon,  water  cooked  hams,  and  in  many  cases 
pork  shoulder  butts  and  bacon  have  not  constituted  a  problem 
in  added  substances.  In  those  establishments  where  it  is 
known  by  the  inspector  and  his  supervisor  that  no  problem 
exists,  sampling  of  these  products  may  be  limited.  Samples 
must  be  selected  at  random  by  the  inspector  at  the  time  the 
product  is  ready  for  shipping.  It  is  important  that  no 
definite  day  or  time  of  the  day  be  identified  for  sampling. 
It  is  also  important  that  the  inspector  make  the  selection  of 
the  particular  piece  or  pieces  by  sampling  at  random  without 
regard  for  any  particular  characteristic. 

In  those  establishments  where  cured  products  are  received 
for  further  processing  it  is  necessary  to  sample,  after  proc¬ 
essing,  each  lot  of  cured  product  received  until  a  history 
indicating  substantial  compliance  is  established  by  the  in¬ 
spector.  If  cured  products  for  further  processing  are 
received  from  several  establishments,  a  history  as  outlined 
above  must  be  developed  for  each  curing  establishment  from 
which  products  are  received. 

Some  establishments  may  wish  to  obtain  a  duplicate  of 
the  sample  submitted  by  the  inspector  to  the  Meat  Inspec¬ 
tion  Division  Laboratory.  This  is  permissible  when  a  truly 
representative  sample  is  provided.  The  following  facilities 
and  procedures  will  be  used  in  the  preparation  of  samples  in 
this  regard : 

A  power-driven  grinder  with  C-12  chopper  ends,  plate 
with  y8  inch  openings,  two  pans  large  enough  to  permit 
boning  of  the  product  and  mixing  of  the  chopped  material, 
and  knives  suitable  for  boning  and  trimming.  If  C-12 
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chopper  ends  are  not  available,  a  large  chopper  may  be  used 
provided  it  is  dismantled  and  that  portion  of  the  product 
remaining  in  the  barrel  and  screw  is  removed  and  included 
with  the  sample. 

All  operations  must  be  conducted  as  quickly  as  possible 
to  minimize  moisture  loss  by  evaporation.  The  product 
should  not  be  placed  on  absorbent  material  or  unnecessarily 
exposed  to  evaporation  either  before  or  after  chopping. 
All  liquid  which  escapes  during  boning,  cutting  or  trimming 
must  be  reincorporated  during  the  chopping  and  mixing 
operation.  Failure  to  follow  these  instructions  closely  will 
result  in  the  sample  not  being  representative  of  the  product. 

Boning,  cutting  and  trimming  of  the  ham  or  other  pork 
cut  should  be  performed  over  a  pan  to  prevent  loss  of  liquid 
which  escapes.  The  bone  should  be  trimmed  free  of  meat 
insofar  as  practicable  and  the  trimmings  and  all  fat  from 
the  individual  piece  should  be  included  with  the  sample. 
All  material  except  the  bone  and  skin  should  be  passed 
rapidly  through  the  chopper  twice  and  mixed  thoroughly 
after  each  chopping.  Approximately  1  pound  of  the  ground, 
mixed  meat  should  be  placed  immediately  in  an  impervious 
plastic  bag  that  must  be  tightly  closed  to  prevent  loss  of 
moisture. 

A  production  unit  is  a  whole  ham  or  a  pork  shoulder 
picnic,  etc.  A  laboratory  sample  may  be  the  whole  unit; 
a  ground  portion  taken  from  a  production  unit  and  prepared 
as  described;  or  a  center  slice  one  inch  thick  taken  from  a 
ham,  pork  shoulder  picnic,  or  similar  product.  A  sample 
of  a  cured  canned  product  shall  consist  of  one  unopened 
can. 

The  mailing  of  samples  to  the  laboratories  should  be  ac¬ 
complished  so  that  the  sample  does  not  arrive  at  the  labora¬ 
tory  on  Saturday,  Sunday,  or  holidays.  Samples  obtained 
toward  the  end  of  the  week  may  be  held  under  seal  at  the 
establishment  pending  proper  mailing  time.  Extreme  care 
should  be  exercised  in  preparing,  packaging  and  mailing  sam¬ 
ples  to  the  laboratory.  When  plastic  sample  containers  are 
broken,  tom  or  otherwise  perforated,  the  sample  is  useless 
to  the  laboratory  for  analytical  work. 

No  determination  of  nitrite  will  be  made  by  the  labora¬ 
tories  on  chopped  samples  unless  they  are  received  in  the 
laboratory  the  same  day  as  collected,  or  are  packed  in  a 
sufficient  quantity  of  dry  ice  or  similarly  protected  to  pre¬ 
vent  changes  in  nitrite  content. 
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The  laboratory  will  report  percentages  of  added  sub¬ 
stances  or  added  water  without  reference  to  compliance  or 
lack  of  compliance  of  the  product.  Use  of  the  following 
criteria  recognizes  differences  resulting  from  analytical 
variance  and  practical  sampling  limitations  and  assures  sub¬ 
stantial  compliance.  Where  the  statement  “Added  sub¬ 
stances  in  excess  of  fresh  uncured  weight”  appears,  the 
statement  “Added  water  in  excess  of  10  percent”  should  be 
substituted  when  using  the  following  criteria  for  products 
marked  “Water  added.” 

A.  Analytical  results  of  JfX/ 2  percent  added  substance  in 
excess  of  fresh  uncured  weight. — The  inspector  should 
require  immediate  action  to  reduce  the  added  substances 
of  the  products  of  the  class  represented  by  the  sample. 
Product  on  hand  represented  by  the  sample  should  be 
brought  into  compliance. 

B.  Analytical  result  of  2.1  to  If. i  percent  added  substance 
in  excess  of  fresh  uncured  iceight. — The  inspector 
should  carefully  review  all  details  of  the  product  con¬ 
trol  routines.  Changes  in  procedure  need  not  be  re  ¬ 
quired  immediately  unless  the  review  indicates  that 
the  added  substances  have  been  increased  due  to  changes 
in  product  procedures.  Additional  samples  of  product 
from  subsequent  lots  should  be  taken  and  if  the  results 
of  consecutive  samples  fall  in  this  range,  the  inspector 
should  take  action  as  outlined  in  A. 

C.  Analytical  result  of  0.1  to  2.0  percent  added  substance 
in  excess  of  fresh  uncured  weight. — The  inspector 
should  continue  the  usual  inspection  routines  but  sub¬ 
mit  samples  from  subsequent  lots.  If  the  results  of 
four  consecutive  samples  fall  in  this  range,  the  inspec 
tor  should  take  action  as  outlined  in  A. 

D.  Any  series  of  three  consecutive  samples  with  one  or 
more  analytical  results  falling  in  B  and  the  others  fall¬ 
ing  in  C,  corrective  action  as  in  A  is  required. 

E.  Analytical  results  of  samples  falling  in  categories  A, 
B,  or  C,  following  a  corrective  action  as  in  A  neces¬ 
sitates  further  corrective  action. 

F.  Multiple  Samples. — Interpretation. 

1.  Analytical  results  of  two  or  more  samples  from  the 
same  production  lot  may  be  averaged  to  judge  com¬ 
pliance  or  noncompliance  provided : 
a.  All  analytical  results  indicate  4.4  percent  or  less 
of  added  substances. 
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b.  “Sample  Range”  of  analytical  results  for  added 
substances  do  not  exceed  7.6  percent  for  a  sample 
size  of  2;  6.0  percent  for  a  sample  size  of  3;  5.5 
percent  for  a  sample  size  of  4;  or  5  percent  for 
a  sample  size  of  5.  “Sample  Range”  is  the 
mathematical  difference  between  the  lowest  and 
highest  analytical  result  for  added  substances. 

2.  Analytical  results  of  4%  percent  added  substances  in 
excess  of  that  permitted  in  one  or  more  samples 
derived  from  a  lot-corrective  action  as  in  A  is 
indicated. 

3.  Analytical  results  of  two  or  more  samples  derived 
from  a  production  lot  not  within  “Sample  Range” 
as  defined  in  b,  then  the  inspector  should  require 
immediate  action  to  adopt  uniform  procedures  for 
curing,  smoking  and  chilling.  Judgment  of  com¬ 
pliance  or  noncompliance  with  the  regulations  will 
be  made  on  the  basis  of  series  sampling  as  in  B,  C, 
or  D. 

4.  Average  analytical  results  of  2.1  to  4.4  percent 
added  substances  in  excess  of  that  permitted  for  two 
samples  derived  from  a  production  lot — action  as 
in  A  is  required. 

5.  Average  analytical  results  of  0.1  to  2.0  percent  of 
added  substances  in  excess  of  that  permitted  for 
two  samples  derived  from  the  lot.  The  inspector 
should  continue  normal  routine  but  submit  two  or 
more  samples  from  a  subsequent  lot;  if  average 
results  of  two  or  more  samples  from  a  subsequent 
consecutive  lot  fall  in  this  range,  action  as  in  A 
is  indicated. 

6.  Average  analytical  results  of  0.1  to  2  percent  added 
substances  in  excess  of  that  permitted  for  three  or 
more  samples  from  a  production  lot — action  as  in 
A  is  indicated. 

This  section  provides  for  differences  resulting  from  ana¬ 
lytical  variance  and  practical  sampling  limitations  only  and 
should  not  be  construed  as  a  deviation  from  the  requirements 
of  the  Meat  Inspection  Regulations. 

Sections  17.8(c)  (49),  (54),  and  (57)  of  the  Regulations 
limit  the  weight  of  the  finished  article  of  those  products 
affected  in  relation  to  the  weight  of  the  fresh  uncured  article. 
When  skin-on,  bone-in  product  in  the  above  categories  is 
cured,  very  little  of  the  curing  agents  enter  the  bone  or  skin. 
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Therefore,  the  portion  of  the  smoked,  cured,  cooked  or  canned 
ham,  pork  shoulder  picnic,  etc.,  from  which  the  laboratory 
sample  is  taken  actually  contains  nearly  all  the  injected 
curing  agents.  The  laboratory  results  of  the  sample  will 
be  adjusted  at  the  laboratory  to  reflect  the  added  substances 
as  related  to  the  weight  of  the  fresh  bone-in  uncured  article. 
Laboratory  forms  will  be  stamped  with  a  statement  “Figure 
reported  for  added  substances  has  been  adjusted  to  repre¬ 
sent  gain  in  weight  of  the  bone-in  piece.” 

18.76  The  water-protein  ratio  in  canned  luncheon  meats 
and  potted  meat  food  products  varies  depending  on  the  per¬ 
cent  of  tripe,  tongues  or  hearts  in  the  formula.  Therefore, 
when  samples  of  luncheon  meat  and  potted  meat  food  prod¬ 
ucts  are  submitted  for  laboratory  analysis,  the  percent  of 
tripe,  tongues  or  hearts  in  the  product  must  be  indicated  on 
the  MI  Form  422.  The  laboratory  will  then  use  the  appro¬ 
priate  water-protein  factor  in  calculating  the  added  water 
and  report  the  findings  to  the  inspector. 

18.77  (a)  Inspectors  are  sometimes  required  to  make  a 
considerable  number  of  inspections  of  materials  other  than 
meat  or  meat  food  products  that  are  used  in  the  prepara¬ 
tion  of  products  and  otherwise  in  official  establishments. 

In  order  to  evaluate  the  requirements  for  this  important 
phase  of  the  inspection  work  more  accurately  Form 
MI-407^  has  been  designed  for  use  in  reporting  rejection  of 
materials  found  to  be  unacceptable  for  use. 

One  form  should  be  used  for  each  material  rejected,  and 
one  completed  form  should  be  sent  to  the  Meat  Inspection 
office,  Chicago,  Ill.,  along  with  other  MI  reports,  and  one 
copy  retained  for  station  files.  When  there  is  no  rejection 
at  the  station  during  a  calendar  month,  a  report  should  be 
completed  with  the  notation,  “There  were  no  materials  re¬ 
jected  at  this  station  during  the  month  of _ ” 

(b)  Materials  other  than  products  that  have  been  re¬ 
jected  for  use  may  be  removed  from  the  establishment  or 
destroyed  within  the  establishment  if  the  management  so 
desires.  In  most  instances,  it  will  be  well  to  notify  the  Food 
and  Drug  Administration  and  local  health  authorities  of 
such  action. 

18.78  Powdered,  semisolid,  viscous,  or  fluid  soup  bases, 
gravy  mixes,  dehydrated  soup  mixes,  bouillon  cubes,  and 
the  like,  containing  meat  extract  or  animal  fats  or  both  as 
the  only  meat  or  meat  byproduct  ingredient,  will  not  be  re- 


REINSPECTION  AND  PREPARATION 


153 


garded  as  meat  food  products.  When  such  articles  are  pre¬ 
pared  for  sale  in  interstate  or  foreign  commerce  or  are  offered 
for  importation  into  the  United  States  or  its  territories,  they 
are  subject  to  the  Food,  Drug,  and  Cosmetic  Act  admin¬ 
istered  %  the  Food  and  Drug  Administration  of  the  Depart¬ 
ment  of  Health,  Education,  and  Welfare. 


18.79  Permitted  Chemical  Additives 
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PART  20 — REPORTS 

20.1  MI-403  Ante-Mortem  and  Post-Mortem  Inspection 
Summary.  * 

(a)  The  original  copy  should  be  sent  to  the  Meat  Inspec¬ 
tion  office,  Chicago,  Ill.,  and  the  duplicate  should  become 
the  station  copy. 

(b)  Swine,  sheep,  and  goat  livers  which  are  condemned 
should  be  reported  for  each  establishment  in  pounds  on  MI 
Form  403  under  code  7831.  To  assure  a  uniform  basis  of 
reporting,  the  determination  of  condemned  livers  in  pounds 
should  be  developed  as  follows : 

SWINE 

It  has  been  determined  that  3  pounds  per  hog  is  the  average 
liver  yield,  except  that  in  cases  where  the  slaughter  is  pre¬ 
dominantly  sows  and  boars  the  average  liver  yield  per  hog 
is  5  pounds.  To  arrive  at  the  total  pounds  of  livers  con¬ 
demned,  multiply  by  3  or  5  pounds  (average  yield)  the 
number  of  animals  slaughtered,  and  then  subtract  the  total 
pounds  of  livers  saved  for  food  by  the  establishment.  This 
will  provide  the  number  of  pounds  of  livers  and  trimmings 
condemned  to  be  reported  on  MI  Form  403,  code  7831. 
Example — 2,000  (total  hogs  slaughtered)  X  3  =  6,000  (poten¬ 
tial  yield)  6,000  —  5,400  (pounds  packed  by  estab¬ 
lishments)  =600  (pounds  of  condemned  livers). 

SHEEP  AND  GOAT 

Average  liver  yield  per  animal  is  1.5  pounds.  The  same 
procedure  as  for  swine  is  used  to  arrive  at  the  total  pounds 
condemned. 

In  some  cases  the  total  pounds  of  livers  saved  by  the  estab¬ 
lishment  will  not  be  available  until  the  following  day. 

20.2  MI-404  Processing  Operations  at  Official  Estab¬ 
lishments. 

Form  MI-404  is  a  three-part  snap-out  form.  It  should 
be  completed  and  the  original  and  one  copy  submitted  to  the 
local  meat  inspection  office  as  soon  as  possible,  but  not  later 
than  the  Thursday  following  the  close  of  each  weekly  re¬ 
porting  period.  The  third  copy  is  for  the  files  of  the  official 
establishment.  This  deadline  must  be  met  in  order  for  us  to 
release  this  information  for  publication  in  trade  journals 
and  official  Government  publications,  approximately  10  days 
after  the  close  of  each  weekly  reporting  period. 
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Form  MI-A04  is  a  weekly  form  which  has  a  space  under 
each  item  in  the  first  group  for  y6u  to  Report  the  number  of 
pounds  of  product  prepared  or  processed  each  day, .  Sun¬ 
day  through  Saturday,  and  to  report  the  weekly  totals  for 
each  item.  Of  course,  the  weekly  total  of  an  item  should 
equal  the  sum  of  the  daily  entries  of  the  item.  The  items 
in  the  second  group  constitute  a  breakdown  of  the  “Canned 
Product  Item”  in  the  first  group. 

The  “Canned  Product  Item,”  No.  590,  in  the  first  group 
should  include  all  canned  product  regardless  of  where  and 
to  wdiom  it  is  to  be  sold,  but  the  items  in  the  second  group 
should  not  include  canned  product  prepared  for  the  Depart¬ 
ment  of  Defense.  The  chopped  meat  (beef  and  pork)  pre¬ 
pared  and  processed  under  CSS  Contracts  should  be  reported 
under  items  781  and  782,  “Breakdown  of  Canned  Product,” 
in  addition  to  reporting  it  in  the  usual  designated  product 
food  code  of  590. 

A  new  item  is  to  be  added  to  F orm  MI^04.  It  is  the  total 
poundage  for  the  combined  amount  of  dry  and  semidry  sau¬ 
sage  removed  from  the  drying  room  during  the  week.  This 
should  be  a  weekly  total  only.  The  following  should,  there¬ 
fore,  be  typed  along  the  righthand  margin  of  F orm  Ml^tOl : 
“Dried;  Semidried  sausage  removed — Pounds,  Code  329.” 

In  order  to  keep  the  reporting  from  establishments  uni¬ 
form,  there  is  no  space  for  “write  in”  items  nor  should  a 
heading,  printed  on  the  form,  be  crossed  out  and  the  other 
items  substituted  as  the  code  number  for  the  printed  item 
identifies  that  item  on  the  IBM  card.  In  the  event  that 
you  have  prepared  or  processed  an  item  that  is  not  listed 
on  the  form,  you  should  consult  the  following  table. 

The  items  listed  below  should  be  reported  under  the  follow¬ 
ing  headings : 

Meat  and  Meat  Food  Products  ( Not  Canned) 

In  the  columns  “Placed  in  Cure,”  do  not  include  chopped 
meat  placed  in  cure  for  use  at  the  same  establishment  in  the 
preparation  of  sausage,  luncheon  meats,  spiced  ham,  etc. 

Beef.  Report  the  green  weight  of  all  Beef  Cuts  and  Beef 

010  Products  going  to  cure.  This  includes  Beef  Tripe, 
Beef  Briskets,  Beef  Tongue,  Beef  Hams,  etc. 

Pork.  Report  the  green  weight  of  all  pork  items  going 

020  to  cure.  This  includes  Hams,  Bellies,  Picnics, 
Shoulders,  Butts,  Hocks,  Plates,  Feet,  Tongues, 
Lips,  Snouts,  Fat  Backs,  Jowls,  etc. 
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Other.  Report  the  green  weight  of  any  lamb,  mutton, 
030  or  veal  cuts  or  products  from  these  two  species 
placed  in  cure. 

Smoked  and/or  Dried  Beef.  Report  the  finished  smoked 
110  or  dried  weight  of  all  beef  cuts  and  beef  products 
which  have  been  smoked  or  dried.  This  includes 
beef  tongues,  beef  hams,  etc. 

Smoked  and/or  Dried  Pork.  Report  the  finished  smoked 
120  or  dried  weight  of  all  pork  items  which  are  smoked 
or  dried.  This  includes  hams,  ready-to-eat  hams 
(excluding  hams  for  canning),  shoulders,  picnics, 
bacon,  butts,  loins,  coppa,  capicola,  Italian  style  ham, 
knuckles,  hocks,  spareribs,  jowls,  etc. 

Do  not  include  in  the  “Cooked  Meats”  columns  meat  cooked 
as  a  part  of  the  preparation  of  canned  products,  sausage,  or 
similar  products. 

Cooked  Beef.  Report  the  cooked  weight  of  cooked  beef 
210  tongues,  cooked  corned  beef,  tripe,  etc. 

Cooked  Pork.  Report  the  cooked  weight  of  any  pigs  feet, 
220  pork  tongues,  pork  stomachs,  hams,  picnics,  loin 
rolls,  etc. 

Other  Cooked  Meats.  Report  cooked  weight  of  any  lamb, 
230  mutton,  and  veal  that  is  cooked  or  scalded. 

Sausage ,  Fresh  Finished.  Lamb  chopped,  veal  chopped, 
310  breakfast  sausage,  and  pork  sausage. 

Sausage  To  Be  Dried  or  Semidried.  Report  the  weight 
320  going  into  the  drying  room,  of  salami,  cervelat, 
pepperoni,  all  forms  of  summer  sausage,  cotto  salami, 
smoked  thuringer,  and  pork  roll  (chopped  meat), 
and  any  other  types  of  dried  or  semidried  sausage 
products. 

Smoked  and/or  Cooked — Franks  and  Wieners.  Report 
330  the  finished  weight  of  all  frankfurters  and  wieners. 
Sausage  Smoked  or  Cooked — Other.  Report  the  finished 
340  weight  of  bologna,  liver  sausage,  smoked  pork 
sausage,  polish  sausage,  luncheon  meat  in  casings 
or  bags,  garlic  sausage,  New  England  brand  sausage, 
minced,  roll,  blood  and  tongue  sausage,  and  all  other 
smoked'  or  cooked  sausage  not  included  in  Codes 
Nos.  330  or  410.  Cooked  ham,  butts,  or  picnics  are 
not  to  be  included  under  any  of  the  sausage 
classifications. 
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Loaf ,  Head  Cheese ,  Chili  Con  Came ,  J ellied  Products ,  Z? 
410  Souse,  sulze,  scrapple,  liver  pudding,  blood  pudding, 
chop  suey,  imitation  sausage,  imitation  chicken, 
tamales  (not  canned),  and  turnovers. 

Steaks ,  Chops ,  Roasts.  Report  the  actual  production 

420  of  packed  and  to  be  packed  fresh  cuts,  cube  steaks, 
sandwich  steaks,  minute  beef  steaks,  pork  chops, 
packed  fresh  cuts,  fabricated  meat,  steaks,  chops, 
roasts  and  stew  meat,  and  all  other  processed  packed 
cuts,  fresh  or  frozen.  This  item  should  reflect  opera¬ 
tions  in  hotel  and  restaurant  supply  departments 
wherein  pork  chops,  lamb  chops,  veal  chops,  pork 
steaks,  ham  steaks,  beef  steaks,  and  all  kinds  of  roasts 
are  prepared.  This  item  should  also  include  cube 
steaks,  sandwich  steaks,  and  other  similar  items  pre¬ 
pared  in  individual  serving  style,  as  wTell  as  chunk 
meats  for  stews,  and  liver  which  has  been  sliced  for 
serving.  It  should  also  include  beef  that  is  pre¬ 
pared  for  the  Army  in  the  3-  or  4- way  style.  Do  not 
include  organs  or  byproducts  requiring  no  further 
processing  or  primal  bone-in  or  boneless  cuts  which 
individually  bear  the  marks  of  Federal  inspection, 
such  as  ribs,  loins,  hams,  picnics. 

Bouillon  Cubes  and  Extract.  Bouillon  Cubes,  Granu- 
430  lated  Bouillon  Cubes,  and  Pastes  and  semiliquid 
products  prepared  with  meat  extract. 

Sliced  Product — Bacon.  Report  the  actual  production  of 
440  all  sliced  bacon,  including  bacon  ends  and  pieces. 
Sliced  Product — Other.  Report  the  actual  production  of 
450  all  sliced  dried  beef  and  any  other  sliced  product, 
such  as  sliced  sausage  and  loaves. 

Hamburger.  Report  the  actual  production  of  all  chopped 
460  beef  to  be  sold  as  hamburger  or  as  chopped  beef. 
Miscellaneous  Meat  Food  Products.  Include  chitterlings, 
470  cattle  and  calf  feet  scalded,  calf  heads,  cooked  tripe, 
cooked  pork  stomachs,  and  other  processed  products. 
Do  not  include  fats,  oils,  leaf  lard  and  compounds 
or  canned  meat  or  products  that  do  not  require  fur¬ 
ther  processing,  such  as  brains,  livers,  hearts,  kidneys, 
sweetbreads,  etc. 

Turd  Rendered.  Report  the  actual  production  of  prime 
510  steam  lard,  open  kettle  rendered  lard,  and  dry  rend- 
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ered  lard.  It  is  recognized  that  there  will  be  dupli¬ 
cation  between  lard  reported  here  and  lard  refined 
to  be  reported  under  item  520. 

Lard  Refined.  Lard  hydrogenated,  refined,  lard  open 
520  kettle  refined,  lard  prime  steam  refined,  and  lard  oil. 
Oleo  Stock.  Report  the  actual  production  of  oleo  stock 
530  which  is  not  further  processed  and  the  actual  produc¬ 
tion  of  oleo  oil  and  oleo  stearine. 

Edible  Tallow.  Beef  fat  rendered  and  mutton  fat 
540  rendered. 

Compound  Containing  Animal  Fat.  Puff  paste  shorten- 
570  ing;  shortening  prepared  wdth  animal  fat;  and  mis¬ 
cellaneous  fats  and  oils. 

Oleomargarine — Containing  Animal  Fat.  Report  the 
580  total  production  of  all  oleomargarine  containing  oleo, 
lard,  rendered  pork  fat,  or  any  other  animal  fats. 
Meat  and  Meat  Food  Products  ( Canned ) 

A.  Items  listed  by  code  number  and  categories : 

611-612  Luncheon  Meat 
Ham — Chopped 

Ham — Chopped  with  Raisin  Sauce 
Ham — Spiced 
Ham — Spiced  Loaf 

Luncheon  Meat  (Except  Beef,  See  Codes  721-722) 

Pork,  Chopped 
Pork,  Corned 
Pork,  Loaf 

621-B22  Hams  ( Whole  or  Fractional) 

Ham — (No  Refrigeration  Necessary) 

Ham — (Requiring  Refrigeration) 

Ham — Smithfield  Slices 

631-632  Beef  Hash 

Corned  Beef  Hash 
Roast  Beef  Hash 

64-1-642  Chili  Con  Came 

Chili  Con  Carne 

Chili  Con  Carne  with  Beans 

651-652  Vienna  s 
Sausage,  Vienna 

Sausage,  Vienna,  in  Barbecue  Sauce 
Sausage,  Vienna,  Ends  and  Pieces 
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661-662  Franks ;  Wieners  in  Brine  and  Sauce 

Frankfurters 
F  rankfurters — Cocktail 
Wieners 

Wieners  with  Barbecue  Sauce 
Wieners,  Cocktail,  with  Sauce 

671-672  Deviled  Ham 
Ham — Deviled 

681-682  Other  Potted  or  Deviled  Meat  Food  Products 

Potted  and  Deviled  Meats  (Spread) 

Meat  Spread 
Bacon  Spread 
Corned  Beef  Spread 
Liver  Spread 
Tongue  Spread 
Tongue — Deviled 

691-692  T  amales 
Tamales 

Tamales  with  Chili  Gravy 
Tamales,  Cocktail  in  Broth 

711-712  Sliced  Dried  Beef 
Beef — Dried — Sliced 

721-722  Chopped  Beef 
Beef — Chopped 
Beef — Loaf 

731-732  Meat  Stew  (All  Product ) 

Beef — Stew 
Lamb — Stew 
Ox  Tail  Ragout 

71^1-7 52  Spaghetti  Meat  Products  (All  Types ) 

Chili— Spaghetti 

Chili — Spaghetti  with  Meat,  Beans,  Sauce 
Spaghetti  and  Meat  with  Sauce 
Spaghetti  and  Meat,  Balls 

751-752  Tongue  (Other  than  Pickled) 

Ox  or  Beef  Tongue 
Tongue,  Lamb,  Pork 
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761-762  Vinegar  Pickled  Products 

Pigs  Feet 

Pork  Feet  Cutlets 

Pork  Hocks,  Vinegar  Pickled 

Sausage,  Vinegar  Pickled 

771-772  Sausage 

S  ausage — Pork 
Sausage,  Pork,  Patties 
Sausage — Bulk 
Sausage — Link 
Sausage — Cocktail 

781-782  Hamburger ,  Roasted  or  Conned  Beef ,  Meat  and 
Gravy 

Beef  Brisket 

Beef — Corned 

Beef  and  Gravy 

Beef  and  Kidneys  in  Gravy 

Beef — Meat  Balls 

Beef — Cocktail  Meat  Balls 

Beef — Roast 

Beef — Sandwich  Steaks 

Beef — Steak  and  Brown  Gravy 

Hamburgers 

Pork  and  Gravy 

791-792  Soups 
Soups 

811-812  Sausage  in  Oil 
Sausage  in  Oil 

821-822  Tripe 

Tripe 

831-832  Brains 
Brains 

81^,1-81$  Canned  Loins  and  Picnics 

Canned  Pork  Loins 
Canned  Picnics 

851-862  or  861-862  All  Other  with  Meat  and /or  Meat 
Byproducts 

Baby  Foods 
Bacon 
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Bacon  (Vacuum  Packed) 

Beef  with  Barbecue  Sauce 

Brown  Gravy  with  Sliced  Beef 

Brown  Gravy  with  Sliced  Pork 

Frankfurters  and  Beans 

Frankfurters  and  Sauerkraut 

Ham — Hash 

Liver — Loaf 

Liverwurst 

Mutton — Corned 

Pork  with  Barbecue  Sauce 

Scrapple 

Beans  with  Ham 

Beans  with  Bacon 

Beef  Chop  Sue}r 

Corned  Beef  and  Cabbage  with  Potatoes 
Enchiladas  with  Meat  in  Chili  Sauce 
Ham  a  la  King 

Pate  de  Foie  With  or  Without  Truffles 
Ravioli  with  Meat 
Sauerkraut  and  Franks 
Spareribs,  Sauerkraut,  Potatoes 
Veal  Loaf 

B.  Items  listed  alphabetically: 


Report  on  form  MI-404 

Product  under  the  heading  Code  No. 

Baby  Foods _  All  Other  with  Meat  and/or  851-862 

Meat  Byproducts. 

Bacon _  All  Other  with  Meat  and/or  851-852 

Meat  Byproducts. 

Bacon  (Vacuum  Packed),  All  Other  with  Meat  and/or  851-852 

Meat  Byproducts. 

Bacon  Spread _  Other  Potted  or  Deviled  Meat  681-682 

Food  Products. 

Beans  with  Bacon _  All  Other  with  Meat  and/or  861-862 

Meat  Byproducts. 

Beans  with  Ham _  All  Other  with  Meat  and/or  861-862 

Meat  Byproducts. 

Beef — Brisket _  Hamburger,  Roasted  or  Corned  781-782 

Beef,  Meat  and  Gravy. 

Beef — Chopped _  Chopped  Beef _  721-722 

Beef  Chop  Suey _  All  Other  with  Meat  and/or  861-862 

Meat  Byproducts. 

Beef — Corned _  Hamburger,  Roasted  or  Corned  781-782 

Beef,  Meat  and  Gravy. 

Corned  Beef  and  Cabbage  All  Other  with  Meat  and/or  851-852 

with  Potatoes.  Meat  Byproducts. 
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Product 

Corned  Beef  Hash _ 

Corned  Beef  Spread _ 

Beef — Dried,  Sliced _ 

Beef  and  Gravy _ 

Beef  and  Kidneys  in 
Gravy. 

Beef — Loaf _ 

Beef — Meat  Balls _ 

Beef — Cocktail  Meat  Balls. 

Beef — Roast _ 

Beef — Roast  Beef  Hash__ 
Beef — Sandwich  Steaks. _ 

Beef — Steak  &  Brown  Gravy. 

Beef — Stews _ 

Beef  with  Barbecue  Sauce. 

Beef  with  Natural  Juices. 

Brains _ 

Brown  Gravy  with  Sliced 
Beef. 

Brown  Gravy  with  Sliced 
Pork. 

Chili  Con  Carne _ 

Chili  Con  Carne  with 

Ppo  no 

Chili — Spaghetti _ 

Chili — Spaghetti  with  Meat, 
Beans,  Sauce. 

Enchiladas  with  Meat  in 
Chili  Sauce. 

Frankfurters _ 

Frankfurters  and  Beans.  _ 

Frankfurters — Cocktail.  _ 

Frankfurters  and  Sauer¬ 
kraut. 

Ham  (No  Refrigeration 
Necessary). 

Ham  (Requiring  Refrig¬ 
eration)  . 

Ham  a  la  King _ _ 


Report  on  form  MI-404 
under  the  heading 

Beef  Hash _ 

Other  Potted  or  Deviled  Meat 
Food  Products. 

Sliced  Dried  Beef _ 

Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy 
Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 

Chopped  Beef _ 

Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 
Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 
Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 

Beef  Hash _ 

Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 
Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 

Meat  Stew  (All  Products) _ 

All  Other  with  Meat  and/or 
Meat  Byproducts. 
Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 

Brains _ 

All  Other  with  Meat  and/or 
Meat  Byproducts. 

All  Other  with  Meat  and/or 
Meat  Byproducts. 

Chili  Con  Carne _ 

Chili  Con  Carne _ 

Spaghetti  Meat  Products  (All 
Types). 

Spaghetti  Meat  Products  (All 
Types). 

All  Other  with  Meat  and/or 
Meat  Byproducts. 

Franks,  Wieners  in  Brine  and 
Sauce. 

All  Other  with  Meat  and/or 

Meat  Byproducts. 

Franks,  Wieners  in  Brine  and 
Sauce. 

All  Other  with  Meat  and/or 

Meat  Byproducts. 

Canned  Hams  (Whole  or  Frac¬ 
tional)  . 

Canned  Hams  (Whole  or  Frac¬ 
tional). 

All  Other  with  Meat  and/or 

Meat  Byproducts. 
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Code  No. 

631-632 

681-682 

711-712 

781-782 

781-782 

721-722 

781-782 

781-782 

781-782 

631-632 

781-782 

781-782 

731-732 

851-852 

781-782 

831-832 

851-852 

851-852 

641-642 

641-642 

741-742 

741-742 

851-852 

661-662 

851-852 

661-662 

851-852 

621-622 

621-622 

851-862 
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Product 

Ham — Chopped _ 

Ham — Deviled _ 

Ham — Hash _ 

Ham — Chopped  with  Raisin 
Sauce. 

Ham — Smithfield  Slices.  _ 

Ham — Spiced _ 

Ham — Spiced  Loaf _ _ 

Hamburgers _ _ 

Lamb — Stew _ 

Liver — Loaf _ 

Liver — Spread _ 

Liverwurst _ 

Luncheon  Meat  (Except 
All  Beef). 

Meat  Spread _ 

Mutton — Corned _ 

Ox  Tail  Ragout _ 

Ox  Tongue _ 

Beef  Tongue _ 

Pate  de  Foie  With  or 
Without  Truffles. 

Picnics,  Canned _ 

Pigs  Feet. _ 

Pork,  Chopped _ 

Pork — Corned _ 

Pork  Feet  Cutlets _ 

Pork  Hocks,  Vinegar 
Pickled. 

Pork,  Loaf _ 

Pork,  Loin _ 

Pork  and  Gravy _ 

Pork  with  Barbecue 
Sauce. 

Potted  and  Deviled  Meats 
(Spread) . 

Ravioli  with  Meat _ 

Sauerkraut  and  Franks. 

Sausage — Bulk _ _ 

Sausage — Pork _ 

Sausage — Link _ 


Report  on  form  MI-404  Code  No. 
under  the  heading 

Luncheon  Meat _  611-612 

Deviled  Ham _  671-672 

All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 

Luncheon  Meat _  611-612 


Canned  Hams  (Whole  or  Frac-  621-622 
tional). 

Luncheon  Meat _  611-612 

Luncheon  Meat _  611-612 

Hamburger,  Roasted  or  Corned  781-782 
Beef,  Meat  and  Gravy. 

Meat  Stew  (All  Products) _  731-732 


All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 

Other  Potted  or  Deviled  Meat  681-682 
Food  Products. 

All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 

Luncheon  Meat _  611-612 


Other  Potted  or  Deviled  Meat  681-682 
Food  Products. 

All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 

Meat  Stew  (All  Product) _  731-732 

Tongue  (Other  Than  Pickled)  __  751-752 

Tongue  (Other  Than  Pickled) __  751-752 

All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 

Canned  Loins  and  Picnics _  841-842 

Vinegar  Pickled  Products _  761-762 

Luncheon  Meat _  611-612 

Luncheon  Meat _  611-612 

Vinegar  Pickled  Products _  761-762 

Vinegar  Pickled  Products _  761-762 


Luncheon  Meat _ 

Canned  Loins  and  Picnics _ 

Hamburger,  Roasted  or  Corned 
Beef,  Meat  and  Gravy. 

All  Other  with  Meat  and/or 

Meat  Byproducts. 

Other  Potted  or  Deviled  Meat 
Food  Products. 

All  Other  with  Meat  and/or 

Meat  Byproducts. 

All  Other  with  Meat  and/or 

Meat  Byproducts. 

Sausage _ 

Sausage _ 

Sausage _ 


611-612 

841-842 

781-782 

851-852 

681-682 

861-862 

851-852 

771-772 

771-772 

771-772 
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Product 

Sausage — Cocktail _ 

Sausage  in  Oil _ 

Sausage,  Pork,  Patties.  _ 

Sausage — Vienna _ 

Sausage — Vienna,  in  Bar¬ 
becue  Sauce. 

Sausage — Vienna,  Ends 
and  Pieces. 

Sausage,  Vinegar  Pickled- 
Scrapple  _ 

Soups _ 

Spaghetti  and  Meat  with 
Sauce. 

Spaghetti  and  Meat 
Balls. 

Spareribs,  Sauerkraut, 
Potatoes. 

Tamales _ 

Tamales  with  Chili 
Gravy. 

Tamales,  Cocktail,  in 
Broth. 

Tongue,  Lamb,  Pork _ 

Tongue,  Spread _ 

Tongue,  Deviled _ 

Veal,  Loaf _ 

Tripe _ 

Wieners. _ 

Wieners  with  Barbecue 
Sauce. 

Wieners,  Cocktail  with 
Sauce. 


Report  on  form  MI-404  Code  No. 
under  the  heading 

Sausage _  771-772 

Sausage  in  Oil _  811-812 

Sausage _  771-772 

Viennas -  651-652 

Viennas -  651-652 

Viennas _  651-652 

Vinegar  Pickled  Products _  761-762 

All  Other  with  Meat  and/or  851-852 

Meat  Byproducts. 

Soups _  791-792 


Spaghetti  Meat  Products  (All  741-742 
Types). 

Spaghetti  Meat  Products  (All  741-742 
Types). 

All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 


Tamales _  691-692 

Tamales _  691-692 

Tamales _  691-692 

Tongue  (Other  Than  Pickled) __  751-752 


Other  Potted  or  Deviled  Meat  681-682 
Food  Products. 

Other  Potted  or  Deviled  Meat  681-682 
Food  Products. 

All  Other  with  Meat  and/or  851-852 
Meat  Byproducts. 

Tripe _  821-822 

Franks,  Wieners  in  Brine  and  661-662 
Sauce. 

Franks,  Wieners  in  Brine  and  661-662 
Sauce. 

Franks,  Wieners  in  Brine  and  661-662 
Sauce. 


The  inspector  who  approves  the  report  must  be  sure  that — 

1.  The  establishment  actually  processed  all  of  the  items 
reported  ; 

2.  No  item  has  been  omitted; 

3.  The  amounts  shown  are  reasonably  correct ; 

4.  Items  are  reported  in  the  correct  column. 

The  inspector  who  approves  the  report  is  also  responsible 
for  indicating  the  area,  station,  and  State  codes.  Following 
is  a  list  of  the  region,  area,  station,  and  State  codes. 


683—881  0—63 - 12 
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Albany,  N.Y _ 

Albuquerque,  N.  Mex 

Amarillo,  Tex _ 

Arkansas  City,  Kans. 

Atlanta,  Ga _ 

Augusta,  Ga _ 

Austin,  Minn _ 

Baltimore,  Md _ 

Bartow,  Fla _ 

Billings,  Mont - 

Boston,  Mass _ 

Bristol,  Va _ 

Bushnell,  Ill _ 

Cedar  Rapids,  Iowa. 

Charlotte,  N.C _ 

Chattanooga,  Tenn... 

Chicago,  Ill _ 

Cincinnati,  Ohio _ 

Clarksville,  Tenn _ 

Cleveland,  Ohio _ 

Clinton,  N.C _ 

Columbus,  Ohio _ 

Cumberland,  Md _ 

Danville,  Ill _ 

Davenport,  Iowa _ 

Denver,  Colo _ 

Des  Moines,  Iowa _ 

Detroit,  Mich _ 

Dubuque,  Iowa _ 

El  Paso,  Tex _ 

Ft.  Dodge,  Iowa _ 

Ft.  Worth,  Tex _ 

Fremont,  Mich _ 

Green  Bay,  Wis _ 

Harrisburg,  Pa _ 

Hialeah,  Fla _ 

Houston,  Tex _ 

Indianapolis,  Ind _ 

Jackson,  Miss _ 

Kansas  City,  Kans... 

Kinston,  N.C _ 

Knoxville,  Tenn _ 

Los  Angeles,  Calif _ 

Louisville,  Ky _ 

Lubbock,  Tex _ 

Madison,  Wis _ 

Mason  City,  Iowa _ 

Memphis,  Tenn _ 

Miami,  Fla _ 

Milwaukee,  Wis _ 

Mobile,  Ala _ 

Montgomery,  Ala _ 

Moultrie,  Ga _ 

Nampa,  Idaho _ 


Region 

Area 

Station 

State 

1 

1 

004 

31 

7 

4 

010 

30 

6 

2 

014 

42 

5 

2 

020 

15 

2 

2 

030 

10 

2 

2 

034 

10 

4 

3 

036 

22 

1 

1 

042 

19 

2 

2 

046 

09 

7 

4 

050 

25 

1 

1 

060 

20 

2 

1 

070 

45 

3 

3 

076 

12 

4 

3 

082 

14 

2 

2 

086 

32 

6 

2 

088 

41 

3 

3 

090 

12 

3 

1 

098 

34 

6 

2 

100 

41 

3 

1 

102 

34 

2 

2 

103 

32 

3 

1 

108 

34 

1 

1 

115 

19 

3 

3 

120 

12 

4 

3 

122 

14 

7 

4 

128 

05 

4 

3 

132 

14 

3 

3 

136 

21 

4 

3 

144 

14 

6 

2 

158 

42 

4 

3 

172 

14 

6 

2 

174 

42 

3 

3 

184 

21 

3 

3 

198 

48 

1 

1 

210 

37 

2 

2 

216 

09 

6 

2 

220 

42 

3 

3 

230 

13 

6 

2 

233 

23 

5 

2 

242 

15 

2 

2 

248 

32 

6 

2 

252 

41 

8 

4 

270 

04 

6 

1 

274 

16 

6 

2 

276 

42 

3 

3 

284 

48 

4 

3 

292 

14 

6 

2 

300 

41 

2 

2 

308 

09 

3 

3 

314 

48 

6 

2 

318 

01 

6 

2 

322 

01 

2 

2 

324 

10 

7 

4 

332 

11 

REPORTS 


Nashville,  Tenn _ 

Newark,  N.J _ 

New  Haven,  Conn _ 

New  Orleans,  La _ 

New  York,  N.Y _ 

Norfolk,  Va _ 

Ocala,  Fla _ 

Oklahoma  City,  Okla 

Omaha,  Nebr _ 

Orangeburg,  S.C _ 

Ottumwa,  Iowa _ 

Peoria,  Ill _ 

Philadelphia,  Pa _ 

Phoenix,  Ariz _ 

Pittsburg,  Kans. _ 

Pittsburgh,  Pa _ 

Portland,  Maine _ 

Portland,  Oreg _ 

Richmond,  Va _ 

Rochester,  N.Y _ 

Roswell,  N.  Mex _ 

St.  Louis,  Mo _ 

Salem,  Va _ 

Salt  Lake  City,  Utah 

San  Antonio,  Tex _ 

San  Diego,  Calif _ 

San  Francisco,  Calif. 

Scranton,  Pa _ 

Seattle,  Wash _ 

Shreveport,  La _ 

Sioux  City,  Iowa _ 

Sioux  Falls,  S.  Dak__ 
So.  St.  Joseph,  Mo__ 
So.  St.  Paul,  Minn__ 

Spokane,  Wash _ 

Springfield,  Mass _ 

Union  City,  Tenn _ 

Washington,  D.C _ 

Waterloo,  Iowa _ 

Wichita,  Kans _ 

Wilson,  N.C _ 

Worcester,  Mass _ 

San  Juan,  P.R _ 

Honolulu,  Hawaii _ 

Tamuning,  Guam _ 


Region 

6 

1 

1 

6 

1 

2 

2 

6 

4 

2 

4 

3 
1 

7 

5 
1 
1 

8 
2 
1 
7 

5 
2 

7 

6 

8 
8 
1 
8 
6 

4 

4 

5 
4 
8 
1 

6 
2 

4 

5 
2 
1 
9 
9 
9 
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Area 

Station 

State 

2 

336 

41 

1 

340 

29 

1 

346 

06 

2 

400 

17 

1 

406 

31 

1 

410 

45 

2 

420 

09 

2 

424 

35 

3 

428 

26 

2 

432 

39 

3 

434 

14 

3 

438 

12 

1 

446 

37 

4 

448 

02 

2 

456 

15 

1 

458 

37 

1 

470 

18 

4 

472 

36 

1 

494 

45 

1 

502 

31 

4 

508 

30 

2 

512 

24 

1 

518 

45 

4 

524 

43 

2 

528 

42 

4 

532 

04 

4 

536 

04 

1 

544 

37 

4 

548 

46 

2 

550 

17 

3 

552 

14 

3 

554 

40 

2 

560 

24 

3 

562 

22 

4 

566 

46 

1 

568 

20 

2 

584 

41 

1 

596 

08 

3 

600 

14 

2 

616 

15 

2 

620 

32 

1 

628 

20 

2 

997 

97 

4 

999 

99 

4 

887 

87 

20.3  MI-407  Meat  and  Meat  Food  Products  Condemned 
on  Reinspection  and  Destroyed. 

Only  one  class  of  product  and  one  cause  can  be  reported  on 
each  MI-407.  Use  only  the  classes  of  product  and  causes  of 
condemnation  printed  on  the  form.  When  meat  food  prod¬ 
uct  fabricated  from  more  than  one  class  of  meat  or  meat 
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by-product  is  condemned,  for  purposes  of  reporting  on  this 
form  the  predominant  meat  or  meat  by-product  component 
of  the  condemned  product  shall  determine  the  class.  Prod¬ 
uct  such  as  fat  and  bones  intentionally  diverted  by  an  official 
establishment  to  inedible  channels,  even  when  such  product 
is  decharacterized,  should  not  be  reported  on  this  form.  A 
copy  of  this  form  may  be  furnished  the  establishment  on 
request. 

20.4  MI-407-A  Materials  Rejected  for  Use. 

One  form  should  be  prepared,  m  duplicate,  for  each  ma¬ 
terial  rejected,  and  the  original  of  the  completed  form 
should  be  sent  to  the  Meat  Inspection  Office,  Chicago,  Ill., 
along  with  other  MI  reports.  The  duplicate  copy  is  for  the 
station  files.  When  there  is  no  rejection  at  the  station  during 
a  calendar  month,  a  report  should  be  completed  with  the 
notation,  “There  were  no  materials  rejected  at  this  station 
during  the  month  of - .” 

The  left  side  of  the  report  is  for  coding.  One  code  number 
in  each  group  is  to  be  circled.  In  the  spaces  on  the  right, 
the  inspector  is  to  write  in  detail  the  description  of  the  ma¬ 
terial  rejected,  the  cause,  the  disposition  and  the  official 
agency  notified.  The  quantity  rejected  should  always  be 
reported  in  pounds,  if  possible. 

To  assist  you  in  determining  under  what  categories  items 
should  be  placed  on  the  form,  we  have  prepared  the  following 
lists : 


1. 


GROUPINGS  FOR  CLASSES 

REJECTED 

OF  MATERIALS 

Spices  and  Seasonings : 

salt 

onion  powder 

mustard 

sugar 

ground  spice 

seasonings 

pepper  ( black, 

anise 

sausage 

red,  white) 

smoke  flavoring 

bologna 

monosodium 

cinnamon 

loaf 

glutamate 

coriander 

ham  spices 

paprika 

nutmeg 

sauces 

garlic 

allspice 

hot 

oregano 

sage 

pizza 

chili  mix/pow- 

dextrose 

honey 

der 

seeds 

syrup 

bar-b-q  powder 

dill 

vinegar 

mace 

caraway 

thyme 

fennel 

REPORTS 
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2.  Flour  and  Cereal  Products: 


wheat  flour 
corn  flour 
soya  flour 
barley 
potato 
rolled  oats 
barley 
rice 


farina 

cereal  binder 
wheat  cereal 
potato  starch 
bread 
batter  mix 
cracker  meal 
corn  meal 


macaroni 
spaghetti 
noodles 
tapioca  flour 


3.  Dahy  and  Egg  Products: 

nonfat  dry  milk 
whole  milk 
whole  skim  milk 
dry  whole  milk 
whey 

breading  mix  dip 
process  cheese  spread 


sodium  caseinate 
eggs,  whole,  fresh 
egg  white,  fresh,  frozen,  pow¬ 
dered 

egg  yolks,  fresh,  frozen,  pow¬ 
dered 


4.  Fruits  or  Vegetables  ( Fresh ,  Canned ,  or  Dehydrated )  : 


potatoes 

peas 

carrots 

parsley 

onion 

5.  Soaps ,  Cleaners , 

tripe  cleaner 
toilet  cleaner,  etc. 
floor  cleaner 
oakite 

general  cleaner 

6.  Equipment: 

lard  drums 
ink 

cartons 

cording 


pimientos 
tomatoes,  fresh 
paste 
puree 
juice 

Oils : 

brick  cleaner 
boiler  compounds 
metal  cleaner 
clothes  cleaners 
hand  soaps 


paper 

plastic  products 

string 

rope 


pickles 

olives 

beans 

bean  sprouts 


mineral  oil 
cotton  seed  oil 
paraffin 


jars 

bottles 

cans 

covers  (lids) 


7.  Casings  ( Natural  and  Artificial)  : 

casings 

plastic  overwraps 
visking  bags 


8.  Curing  Agents: 

pickle  westphalia  powder  sal  brine 

cures  Prague  powder 
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9.  Miscellaneous: 


bicarbonate  of  soda 

vitamins 

gelatin 

monoglycerides 

stabilizers 


coloration 

tenderizers 

vegetable  oleoma rgine 


antioxidants  to  prevent  dis- 


GROUPINGS  FOE  CAUSE  OF  REJECTION  OF 

MATERIALS 


1.  Not  in  Compliance  With  Federal  Regulations : 

label  not  approved  for  use  of  rejected  product 

product  not  labeled 

unauthorized  color  or  flavor 

ingredients  in  excess  of  authorized  allowances 

insufficient  ingredients 

manufacturer  and/or  address  unknown 

improper  markings  on  product 

product  contains  prohibited  ingredients 

2.  Contamination: 

contains  insects  and/or  weevils 
contains  foreign  material 
rodent  contamination  present 
wormy 
unclean 

3.  Objectionable  Odors ,  Taste ,  or  Color: 

excessive  odors 
over  age 
unstable  color 
rancid 

4.  Sour:  Mouldy 

decomposed 

toxic 

5.  Unsound  Canned  Goods: 

6.  Unacceptable  Equipment: 

previously  used  cartons,  boxes,  barrels 
rusty 

improper  operation 
broken  or  cracked 
chipped  or  peeling  lining 


7.  Other: 
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GROUPINGS  FOR  CLASSES  OF  DISPOSITION  OF 

MATERIAL  REJECTED 

1.  Removed  From  the  Establishment : 

converted  into  animal  feeds 
used  in  nonfood  departments 

2.  Returned  to  Manufacturer  or  Supplier: 

3.  Destroyed  by  Establishment: 

sewerage 

burned 

garbage 

denatured  and  removed 
tanked 

4.  Held  for  Food  and  Drug  Administration: 

5.  Other: 

20.5  MI-412  Application  for  Export  Certificate  and/or 
Stamps. 

In  Section  A,  No.  4,  the  exporter  is  to  check  whether  a 
certificate  and  stamps  are  requested  or  stamps  only.  In  No. 
5,  only  one  block  should  be  checked  since  only  one  type  of 
certificate  and/or  stamps  can  be  requested  on  one  form. 
We  believe  that  there  is  sufficient  space  for  the  exporter  to 
list  all  the  products  he  wishes  to  export  under  one  certificate 
in  Section  A,  of  No.  10  A  and  B.  However,  if  it  should 
happen  that  more  than  one  MI^12  is  needed  to  list  all  the 
items  to  be  exported  under  one  certificate,  then  in  Section  B, 
No.  6,  check  the  block  “Yes  but  this  is  an  additional  report'’, 
otherwise,  check  one  of  the  other  two  blocks.  All  the  items 
reported  in  10  A  and  B  of  Section  A  have  to  be  reported  in 
one  or  more  of  the  blocks  in  Part  7  “Product  Codes  and 
Pounds  exported,”  of  Section  B. 

20.6  MI-416  Product  Examined  for  Specification  Com¬ 
pliance  and/or  Condition. 

It  will  be  necessary  to  use  a  separate  form  for  each  gov¬ 
ernment  agency.  However,  it  is  not  necessary  to  prepare 
separate  reports  for  products  passed  and  products  rejected 
as  they  can  be  reported  on  the  same  form.  Also,  meat  and 
meat  food  products  and  miscellaneous  products  can  be 
reported  on  the  same  form. 

Products  offered  for  the  School  Lunch  Program  that  is 
accepted  should  be  reported  in  the  usual  manner  on  MI  F orm 
416-4,  “Specification  Examination  Certificate.”  However, 
product  for  the  School  Lunch  Program  which  is  finally  re- 
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jected  should  only  be  reported  on  MI  Form  416.  On  the 
September  1959  issue  of  the  MI  Form  416  no  agency  should 
be  circled  under  the  agency  code  and  “School  Lunch  Pro¬ 
gram,  Code  7”  should  be  entered  in  the  remarks  blank. 

At  Navy  stations  where  products  are  examined  for  speci¬ 
fication  compliance  and/or  condition  at  destination,  one 
MI-416  should  be  submitted  each  month  and  the  following 
items  completed :  Station,  Date,  and  all  items  from  the  month 
code  on.  The  number  circled  under  the  month  code  should 
be  for  the  month  during  which  the  examination  was  made, 
not  the  month  when  the  form  was  prepared.  The  amount 
of  each  type  of  product  should  be  reported  and  if  there  is 
nothing  to  report  for  a  type,  write  in  “None.” 

20.7  MI-418-1  Biweekly  Report  of  Meat  Inspection 
Personnel. 

The  form  should  be  prepared  in  triplicate  by  each  station, 
including  Meat  Inspection  Laboratories  and  the  Meat  Hy¬ 
giene  Training  Center,  the  original  to  be  forwarded  to  the 
Meat  Inspection  Division,  Reports,  Washington  25,  D.C.,  one 
copy  to  the  appropriate  Assistant  Director,  and  one  copy  for 
the  station  file. 

The  information  required  on  Form  MI-418-1  should  be 
self-explanatory.  However,  some  of  the  more  frequent  types 
of  information  which  should  be  indicated  are : 

(a)  Appointment:  (Name)  (Title  and  Grade)  (Eff. 

Date) 

(b)  Resignation:  (Name)  (Title  and  Grade)  (Eff.  Date) 

(c)  Retirement:  (Name)  (Title  and  Grade)  (Eff.  Date) 

(Type) 

(d)  Separation:  (Name)  (Title  and  Grade)  (Eff.  Date) 

(Reason) 

(e)  Death:  (Name)  (Title  and  Grade)  (Eff.  Date) 

( Date )  ( Time  and  Cause — if  known ) 

(f)  Promotion:  (Name)  (From  Title  and  Grade  to  Title 

and  Grade)  (Eff.  Date) 

(g)  Transfer:  (Name)  (Title  and  Grade)  (Promoted to) 

(Names  of  Stations)  (Eff.  Date) 

(h)  LWOP:  (Name)  (Title  and  Grade)  (Eff.  Date) 

(Date  of  return — if  known) 

(i)  Military  Furlough:  (Name)  (Title  and  Grade)  (Eff. 

Date) 

(j)  Temporary  Detail:  (Name)  (Title  and  Grade)  (Eff. 

Date)  (Name  of  Station  to  which  detailed)  (Return 

date — if  known) 
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(k)  Extended  Sick  Leave:  (Name)  (Title  and  Grade) 
(Approximate  date  of  return  to  duty — if  known) 

Veterinary  Trainees  (Students)  should  be  included  and 
shown  under  the  “7”  category  and  under  “Veterinarian.” 

Do  not  include  the  GS-5  L/A  employees  in  the  “Actual 
Meat  Inspection  Personnel”  count  of  Form  MI-418-1. 
They  should  be  shown  under  “Personnel  Changes  During 
This  Period”  by  name,  grade,  and  designation,  the  L/A 
authority  under  which  they  are  employed,  the  effective  date 
of  employment  and  the  date  that  their  employment  will 
expire.  There  should  also  be  a  statement  indicating  whether 
or  not  such  employees  were  on  the  payroll  for  the  full  pay 
period,  if  not,  give  the  reason  for  their  absence. 

Wage  Board  Employees  who  work  in  our  Meat  Inspection 
Division  Laboratories  should  be  reported  under  “Personnel 
Changes  During  This  Period”  by  name,  grade,  and  designa¬ 
tion,  i.e.,  John  Doe,  Lab.  Helper  II,  $2.31  p/h.  Wage  Board 
Employees  should  not  be  reported  in  the  WAE  space  on 
MI-418-1. 

The  Assistant  Directors,  their  Secretaries,  as  well  as  the 
Program  Management  Officers,  are  carried  on  the  report  for 
the  Washington  Office  and  should  not  be  included  on  the 
MI-418-1  which  reflects  “positions  and  personnel”  for  the 
stations  at  which  they  are  located. 

It  is  very  important  that  we  think  of  this  as  a  biweekly 
report.  Each  employee  who  is  in  pay  status,  or  on  the 
employment  rolls,  Sunday  through  Saturday,  should  be 
shown  and  included  in  the  personnel  count.  As  an  exam¬ 
ple  ;  if  an  employee  should  work  on  Monday  at  the  beginning 
of  the  pay  period  and  be  separated  for  any  reason  on  the 
first  Tuesday,  he  will  still  be  shown  as  an  employee  in  the 
count  under  the  grade  he  was  filling  on  Monday. 

An  asterisk  (*)  should  be  used  to  indicate  any  special 
information  involved  in  the  personnel  count,  types  of  leave 
or  anything  not  ordinary. 

MI-418-1  should  be  prepared  at  the  end  of  each  pay 
period  and  forwarded  as  soon  as  possible.  It  is  realized  that 
the  leave  information  will  cause  some  delay  but  every  effort 
should  be  expended  to  mailing  the  report  as  soon  as  possible. 

20.8  MI-420-2  Affidavit. 

All  papers  in  connection  with  an  alleged  violation  should  be 
in  quadruplicate.  This  means  Form  MI-419,  affidavits, 
shipper’s  certificates,  invoices,  canceled  checks,  billing 
records,  bills  of  lading,  waybills,  transportation  slips,  and 


182 


MANUAL  OF  INSPECTION  PROCEDURES 


the  like.  Some  of  these  will  be  copies  of  the  original  papers. 
The  one  making  the  copy  should  indicate  thereon  that  it  is  a 
true  copy,  sign  his  name  and  give  the  date.  He  should  also 
indicate  where  the  original  of  the  document  is  on  file.  The 
papers  in  connection  with  an  alleged  violation  should  be 
arranged  into  four  complete  sets.  This  means  that  each  set 
will  have  one  of  every  paper  constituting  the  supporting 
evidence. 

An  affidavit  in  original  and  three  copies  should  be  procured 
from  anyone  having  knowledge  of  an  alleged  violation. 
Affidavits  should  be  sworn  to  before  an  employee  of  the  De¬ 
partment  designated  under  the  Act  of  January  81,  1925,  and 
not  before  a  notary  public.  They  can  also  be  swTorn  to  before 
a  clerk  or  deputy  clerk  of  a  United  States  Court  (see  section 
of  Administrative  Regulations  cited  above). 

If  the  investigator  is  unable  to  secure  an  affidavit  from 
anyone  having  knowledge  of  the  alleged  violation,  there  is 
the  possibility  that  the  party  concerned  might  give  a  written 
statement,  in  which  case,  the  statement,  in  original  and  three 
copies,  should  be  submitted  in  lieu  of  an  affidavit.  There 
may  be  times  when  an  investigator  is  unable  to  obtain  either 
an  affidavit  or  a  written  statement  from  one  having  knowl¬ 
edge  of  the  alleged  violation,  although  this  one  may  make  a 
verbal  statement  or  statements  to  the  investigator.  In  such 
an  instance  the  inclusion  in  the  investigator’s  report  of  in¬ 
formation  of  this  kind  proves  helpful  at  times.  If  the  oral 
statement  is  heard  by  more  than  one  person,  those  hearing  it 
should  include  in  their  affidavits  or  written  statements  their 
version  of  what  was  said. 

An  affidavit  or  written  statement  secured  from  the  alleged 
violator,  and  in  which  he  admits  the  violation,  might  not  in 
all  cases  be  admissible  evidence  unless  there  is  also  submitted 
other  evidence  of  a  corroborative  nature.  This  is  under¬ 
standable  when  it  is  realized  that  in  a  case  of  this  kind  an 
affiant  might  refuse  to  testify  in  court.  On  the  other  hand, 
if  the  violator  is  a  corporation,  then  an  affidavit  or  written 
statement  from  an  employee  of  the  corporation  is  admissible 
evidence. 

It  is  realized  that  under  certain  circumstances  it  might  be 
difficult  to  make  four  copies  of  an  affidavit  or  signed  state¬ 
ment  while  on  an  investigative  trip  in  the  field.  It  is  per¬ 
missible  to  prepare  and  have  sworn  to  the  original  only  of 
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the  affidavit,  or  to  prepare  and  have  signed  the  original  only 
of  the  written  statement  submitted  in  lieu  of  affidavit.  The 
three  additional  copies  may  be  made  upon  return  to  the  office. 

An  employee  investigating  an  alleged  violation  should 
procure,  if  obtainable,  information  as  to  whether  the  alleged 
violator  has  a  “past  history”  or  that  he  knowingly  violated 
the  Act,  or  that  he  had  in  any  way  indicated  that  he 
attempted  to  escape  apprehension  by  conveying  the  meat  or 
making  deliveries  of  it  at  an  unusual  hour,  or  that  he  had 
been  in  the  meat  business  a  sufficient  time  to  acquire  knowl¬ 
edge  of  the  applicability  of  the  Meat  Inspection  Act,  and  so 
forth.  Information  secured  along  the  foregoing  lines  but 
not  in  the  form  of  admissible  evidence  should  be  included  in 
the  investigator's  report,  as  it  might  be  helpful  to  those 
preparing  and  prosecuting  the  case.  The  investigator 
would  also  be  able  to  furnish  such  information  to  the  grand 
jury  if  called  upon  to  do  so. 

The.  reason  for  securing  affidavits  or  written  statements 
from  those  having  knowledge  of  an  alleged  violation  is  to 
furnish  the  General  Counsel’s  office,  the  Department  of 
Justice,  and  the  United  States  Attorney  (papers  in  connec¬ 
tion  with  the  case  follow  these  channels)  information  as  to 
the  character  of  the  testimony  that  may  be  expected  from 
the  various  ones  who  will  be  called  as  witnesses.  It  is  im¬ 
portant  that  the  first  paragraph  of  such  documents  follow 
the  first  paragraph  of  the  sample  affidavit,  so  that  those 
having  to  do  with  the  handling  of  the  case  are  apprised  of  the 
address  and  status  of  the  affiant. 

It  is,  of  course,  necessary  to  fix  the  approximate  date  of 
the  interstate  transportation,  give  the  approximate  amount 
and  kind  of  meat  and  meat  food  products  involved,  procure 
indisputable  evidence  that  an  interstate  transportation  oc¬ 
curred ,  establish  the  fact  that  the  meat  did  not  bear  the  mark 
of  Federal  meat  inspection  if  this  has  a  bearing  on  the  case, 
and  then  further  support  the  claim  of  an  alleged  violation 
by  showing  that  the  shipper  is  not  privileged  to  ship  or  trans¬ 
port  non  federally  inspected  meat  interstate  in  accordance 
with  Sections  25.10  and  25.11  of  the  Meat  Inspection  Regula¬ 
tions.  Dates,  places,  names  of  individuals  or  firms,  amounts, 
and  the  like  should  be  given  accurately,  and  if  they  appear 
in  more  than  one  of  the  papers  submitted  should  be  checked 
to  see  that  they  are  in  agreement. 
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SAMPLE  AFFIDAVIT 


District  of  1 
Columbia  j ss' 

Before  me,  John  Doe,  an  employee  of  the  Department  of  Agriculture 

of  the  United  States  designated  by  the  Secretary  of  Agriculture  under 
authority  of  the  Act  of  January  31,  1925  (Title  5,  Section  521,  U.S.C.), 
personally  appeared  Richard  Roe,  who  deposes  and  says : 

I  am  now  and  was  at  the  time  hereinafter  mentioned  a  regularly 
appointed  meat  inspector  of  the  Meat  Inspection  Division,  U.S. 
Department  of  Agriculture,  assigned  to  the  meat  inspection  force 
in  Washington,  D.C.,  official  address  of  which  is  _ 


On  December  29,  1957,  I  was  waiting  on  12th  Street,  SW,  near 
E  Street,  in  Washington,  D.C.,  and  observed  a  truck  bearing  the 
name  Blank  Beef  &  Provision  Company,  Baltimore,  Maryland,  and 
Maryland  license  number  441-345,  back  up  to  the  loading  platform 
in  front  of  the  Blank  Blank  Supply  Company,  154-81  12th  Street, 
SW,  Washington,  D.C.  I  also  observed  that  beef  briskets  and'  four 
barrels  were  loaded  into  the  truck. 

I  followed  the  truck  before-mentioned  in  an  automobile  in  company 
with  Dr.  William  Brown,  who  is  also  an  employee  of  the  Meat 
Inspection  Division,  until  it  crossed  the  District  of  Columbia  and 
Maryland  line  on  the  Baltimore  pike.  After  the  truck  crossed  the 
District  of  Columbia  and  Maryland  line,  and  after  obtaining  the 
consent  of  Blank  Blank  Blank,  the  operator  of  the  truck,  an  inspec¬ 
tion  was  made  of  its  contents  in  College  City,  Maryland.  Upon 
inspection,  the  truck  before-mentioned  was  found  to  contain  meat 
which  did  not  bear  any  marks  of  Federal  inspection,  as  follows: 
Three  barrels  of  Beef  Brisket  Trimmings  (about  650  pounds) 
Twelve  Beef  Briskets  (about  300  pounds). 

One  additional  barrel  was  also  found  to  contain  about  200  pounds 
of  beef  brisket  trimmings  with  six  small  pieces  weighing  about 
one  pound  which  showed  evidence  of  marks,  presumably  of  Federal 
inspection. 

The  operator  of  the  truck  stated  that  he  had  been  instructed  to 
deliver  the  meat  to  the  Blank  Beef  &  Provision  Company  plant, 
401  South  Streeter  Street,  Baltimore,  Maryland. 

Signed  Richard  Roe 

Subscribed  and  sworn  to  before  me  at  Washington,  D.C.,  this  third 
day  of  January  1958. 

• _ John  Doe _ 

Employee  of  the  Department  of  Agriculture 
designated  under  Act  of  January  31,  1925 

20.9  MI-422-A  Samples  for  Laboratory  Inspection 
(Supplement). 

At  the  time  the  inspector  completes  Form  MI-422,  “Sample 
for  Laboratory  Inspection,”  he  must  record  the  following  on 
one  copy  of  Form  MI-422-A:  name  of  the  station,  date  of 
collection,  area  and  station  code,  laboratory  location,  estab- 
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lishment  and  sample  number,  laboratory  code,  and  inspector’s 
name.  Under  “Names  of  Product”  place  a  check  mark 
opposite  the  applicable  category.  The  product  code  is  in 
two  parts.  The  first  part  is  the  general  category  and  is  the 
same  code  as  Form  404.  The  last  part,  two  digits,  indicates 
the  specific  product.  Example — “Sausage,  Smoked  or 
Cooked,”  code  330;  “Frankfurters,  Cereal  Added,”  code  13. 

Cured  Smoked  pork  products  labeled  “Fully  Cooked,” 
“Ready-to-Eat,”  “Ready-to-Serve,”  etc.,  are  to  be  recorded 
in  code  120  under  the  appropriate  product  code  “Cooked.” 
“Braimschweiger”  is  to  be  recorded  under  code  340-31  (Liver 
Sausage) . 

In  those  cases  where  both  cereal  and  nonfat  dry  milk  are 
added,  check  only  one  product  code.  Where  a  code  is  not 
indicated  for  a  specific  product,  record  under  “Miscellaneous” 
of  the  general  category.  Examples — “Luncheon  Meat  Sau¬ 
sage,”  code  340-91.  Do  not  execute  Form  MI-422-A  on 
samples  for  specification  work  such  as  Army  contracts, 
School  Lunch,  Navy,  etc.  or  for  any  nonmeat  food  products; 
ingredients;  or  any  meat  or  meat  food  products  in  general 
categories  not  listed  on  Form  MI-422-A.  Examples — 
spices,  nitrites,  fats,  and  oils. 

In  series  sampling  use  the  first  sample  number  indicating 
analytical  results  in  excess  of  that  permitted  following  by 
A  for  the  second  of  the  series,  B  for  the  third,  and  C  for  the 
fourth. 

The  area  and  station  code  are  the  same  as  used  on  Form 
MI-404.  The  laboratory  codes  are  as  follows : 


'Name  of  Laboratory  Code 

Chicago _ _ _  1 

New  York _ 2 

St.  Louis _ _ _  3 

Kansas  City _  4 

Atlanta _  5 

San  Francisco _  6 

Washington,  D.C _  7 

Beltsville,  Md _  8 


The  laboratory  will  complete  “Date  of  Findings”,  “Lab. 
No.”  and  anything  else  omitted  in  the  heading.  The  in¬ 
spectors  will  be  notified  if  these  omissions  are  extensive. 

The  laboratory  will  record  analytical  results  in  appropri¬ 
ate  space  on  Forms  MI-422-A  and  MI^t22.  If  no  MI-422- 
A  is  received  with  copies  1-4  of  MI-422  for  products  of  the 
indicated  categories,  the  laboratory  must  execute  MI-422-A 
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and  indicate  the  absence  of  the  form  on  all  copies  of  MI-422 
in  the  remarks  column. 

Completed  Form  422-A  is  to  be  mailed  by  the  laboratories 
to  Meat  Inspection  Division,  AES,  Eoom  211  Stock  Yards 
Station,  Chicago  9,  Ill.,  daily. 

PART  21— APPEALS 

21.1  When  an  inspector’s  decision  is  questioned,  the  in¬ 
spector  in  charge  makes  a  report  to  the  Washington  office. 

PART  22— COOPERATION  WITH  LOCAL 

AUTHORITIES 

22.1  Information  furnished  by  meat  inspection  stations 
when  diseased  conditions  are  found  among  animals  at 
slaughtering  establishments,  and  giving  point  of  origin,  has 
been  of  great  value  in  assisting  Federal  and  State  officials 
in  controlling  communicable  diseases  of  livestock.  This 
has  been  especially  true  with  such  diseases  as  tuberculosis, 
hog  cholera,  swine  erysipelas,  anthrax,  vesicular  diseases, 
cysticercosis,  and  various  parasitic  infestations. 

All  cases  of  such  diseases  as  anthrax,  blue  tongue,  cysti¬ 
cercosis  in  swine,  hog  cholera,  scabies,  scrapie,  tuberculosis 
in  cattle  and  the  vesicular  diseases  should  be  reported.  In 
cases  where  lots  of  animals  are  affected  with  such  diseases 
as  contagious  ecthyma,  cysticercosis  in  cattle,  foot  rot,  muco¬ 
sal  complex,  swine  erysipelas  and  tuberculosis  in  swine,  they 
should  be  reported.  All  information  regarding  the  identity 
of  the  animal  and  its  origin  should  be  furnished.  In  case 
of  scrapie  or  scabies  the  ADE  inspector  would  like  to  see 
the  animal.  Because  of  the  importance  of  this  phase  of  our 
work,  the  inspector  in  charge  should  give  it  his  close  atten¬ 
tion  and  see  that  the  necessary  reports  are  forwarded. 

Owners  and  operators  of  official  establishments  will  rec¬ 
ognize  that  aid  given  in  the  identification  of  lots  of  diseased 
animals  will  serve  to  further  reduce  the  incidence  of  the 
disease  among  the  livestock  population  in  the  areas  served 
by  such  establishments,  a  reduction  which  will  shortly  be 
reflected  in  a  direct  return  to  both  the  producer  and  the 
packer  through  the  avoidance  of  loss  by  condemnation  of 
diseased  animals  or  their  carcasses. 

22.2  The  reports  made  by  inspectors  will  be  on  Form 
ADE-2-11C  except  those  reporting  tuberculosis.  The  orig- 
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inal  should  be  forwarded  to  the  Division  at  Washington, 
one  copy  to  the  Veterinarian  in  charge  of  the  State  of  origin 
of  the  animals  covered  by  the  report,  and  a  copy  to  the  ap¬ 
propriate  State  livestock  sanitary  official  of  the  State  of 
origin.  The  form  forwarded  to  the  Division  should  be 
noted  to  show  that  the  required  distribution  has  been  made 
of  other  copies  of  the  report. 

22.3  Form  ADE-6-35  “non-reactors  showing  tubercu¬ 
losis  lesions”  should  be  used  by  veterinary  meat  inspectors 
for  reporting  lesions  of  tuberculosis  found  during  slaughter 
of  all  non-reacting  bovine  animals  and  whenever  extensive 
tuberculosis  infection  in  lots  of  swine  is  encountered.  All 
animals  found  to  have  tuberculosis  lesions  as  well  as  those 
which  show  lesions  suspicious  of  tuberculosis  should  be  re¬ 
ported  even  though  all  of  the  information  about  the.  origin 
of  the  animal  cannot  be  obtained. 

Each  form  completed  should  be  identified  in  the  upper 
right-hand  comer  by  the  establishment  number  where  the 
animal  was  slaughtered  and  a  case  number  starting  with 
number  1  on  July  1  of  each  year  and  rimning  consecutively 
at  each  establishment.  The  form  should  be  distributed  in 
accordance  with  instructions  appearing  on  it.  Inspectors 
should  furnish  all  information  available  about  the  identity 
of  the  animal  in  the  space  provided  on  the  form. 

22.4  (a)  In  some  instances,  the  identity  of  cattle  is  es¬ 
tablished  at  the  slaughtering  plant  through  the  medium  of 
eartags,  stockyard  sales  tags,  and  similar  identifying  devices. 
In  many  instances,  cattle  from  Western  States  can  be  iden¬ 
tified  more  positively  by  means  of  hide  brands.  These 
brands  are  registered  with  the  livestock  authorities  of  the 
States  and  are  identified  as  the  cattle  move  through  the  sales 
bams,  stockyards,  and  the  like.  Whenever  possible,  these 
brand  identifications  are  to  be  shown  along  with  eartag 
numbers  and  other  identifying  features  on  Forms  ADE- 
2-1 1C  and  ADE-6-35  reports.  Brand  inspectors  are  located 
at  many  livestock  centers.  It  is  suggested  that  they  be  asked 
to  assist  in  the  brand  identification  of  diseased  animals. 

(b)  The  origin  of  animals  that  show  tuberculosis  lesions 
may  be  determined  by  the  identifying  tags  on  the  animals 
when  they  are  slaughtered.  Inspectors  should  remove  such 
identifying  devices  and  hold  them  for  at  least  60  days  fol¬ 
lowing  the  date  of  the  report  to  the  Animal  Disease  Eradi¬ 
cation  Division  on  Form  ADE-6-35.  This  gives  the  field 
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veterinarian  an  opportunity  to  obtain  the  identifying  tag 
if  this  becomes  necessary. 

All  information  on  both  sides  of  the  eartag  or  similar 
identifying  device  should  be  shown  on  Form  ADE-6-35. 
It  would  also  be  helpful  to  show  the  composition  or  other 
description  of  the  tag. 

22.5  The  bovine  tuberculosis  eradication  campaign  has 
been  so  successful  that  the  incidence  of  this  disease 
throughout  the  entire  country  has  been  reduced  to  negli¬ 
gible  proportions.  In  order  to  carry  through  with  effective 
followup  control  measures,  it  is  necessary  to  make  use  of 
a  system  that  will  locate  the  remaining  few  centers  of  in¬ 
fection.  When  these  are  located,  disease  control  officials 
can  concentrate  their  efforts  in  the  areas  where  correction 
is  needed.  This  effects  a  maximum  of  results  with  a  mini¬ 
mum  expenditure  of  time  and  money.  The  key  point  in 
this  system  is  at  the  slaughtering  plant  where  animals  af¬ 
fected  with  tuberculosis  can  be  identified  and  thus  lead  the 
investigators  to  the  infected  premises. 

22.6  Each  veterinarian  should  carefully  study  ARS- 
22-27,  Special  Report,  “Mucosal  Disease  Complex”  fur¬ 
nished  him  by  ARS.  Veterinarians  and  meat  inspectors 
who  perform  ante-mortem  and  post-mortem  inspection 
duties  should  be  completely  familiar  with  the  symptoms  of 
the  disease  conditions  in  this  complex.  This  can  be  best 
accomplished  through  discussions  by  those  concerned. 

If  any  of  the  conditions  of  mucosal  disease  complex  are 
observed,  an  immediate  collect  telephone  report  should  be 
made  to  the  veterinarian  in  charge,  ADE  Division,  of  the 
State  where  the  animal  originated.  If  the  origin  cannot 
be  determined,  then  the  veterinarian  in  charge  of  the  State 
where  the  animal  is  being  slaughtered  should  be  notified. 
The  telephone  report  should  be  confirmed  by  a  report  in 
writing  on  Form  ADE-2-11C  with  a  copy  to  the  State 
Livestock  Sanitary  Official  and  a  copy  to  the  Meat  Inspec¬ 
tion  Division. 

The  Animal  Disease  Eradication  Division  is  extremely 
anxious  to  have  meat  inspection  veterinarians  report  to  them 
immediately  any  unusual  conditions  suggestive  of  a  com¬ 
municable  animal  disease  whether  found  on  ante-mortem 
or  post-mortem  inspection.  Where  such  a  condition  is 
found,  a  collect  telegram  should  be  sent  to  the  veterinarian 
in  charge  of  the  Animal  Disease  Eradication  Division  activi¬ 
ties  in  the  State  where  the  animal  originated. 
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The  Animal  Disease  Eradication  Division  furnished  infor¬ 
mation  pertaining  to  the  Market  Cattle  Testing  Program 
which  wras  distributed  to  each  station.  Meat  Inspection 
personnel  should  endeavor  to  support  this  program  in  every 
way  possible  in  order  to  effectively  assist  the  ADE  Division 
in  this  area.  Additional  material  or  information  on  this 
subject  can  be  secured  from  the  Washington  office  or  the  ADE 
veterinarian  in  charge  of  the  State. 

22.7  (a)  Food  articles  are  examined  for  various  Federal 

agencies  to  insure  delivery  of  only  such  articles  as  conform 
to  specifications  under  which  they  are  purchased.  This 
service  is  performed  at  the  request  of  these  agencies.  Exami¬ 
nation  of  food  articles  for  specification  or  contract  compli¬ 
ance,  for  condition,  or  for  both  may  be  made  on  request  of 
the  contractor  or  the  Federal  agency  provided  the  inspector 
is  furnished  a  copy  of  the  contract,  letter  of  award  or  other 
information  clearly  indicating  the  specifications  under  which 
the  article  is  purchased.  The  following  list  shows  many  of 
the  agencies  using  our  service : 

Department  of  Agriculture : 

Fruit  and  Vegetable  Division, ,  AMS. 

Meat  Grading  Branchy  Livestock  Division,  AMS. 

Department  of  Army : 

Corps  of  Engineers ,  TJ.S.  Army  (Rivers  and  Harbors). 

Department  of  Health,  Education,  and  Welfare : 

U.S.  Public  Health  Service. 

Department  of  Interior : 

Fish  and  Wildlife  Service. 

Department  of  J ustice : 

Bureau  of  Prisons. 

Department  of  Navy: 

TJ.S.  Navy. 

U.S.  Naval  Academy. 

Department  of  the  Treasury : 

U.S.  Coast  Guard. 

Independent : 

Veterans  Administration. 

General  Services  Administration. 

(b)  The  Veterans  Administration  and  Public  Health 
Service  have  specifications  of  their  owTn ;  other  Government 
agencies  usually  purchase  food  articles  under  the  Federal 
specifications. 
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22.8  (a)  Examination  of  meat  to  determine  whether  it 

meets  specifications  consists  in  determining  the  kind,  qual¬ 
ity,  and  condition  of  cuts  of  meat  and  the  supervision  of 
the  handling  of  meat  food  products  throughout  the  various 
processes  of  preparation  until  packed  and  marked  for  de¬ 
livery.  Supervision  also  covers  the  preparation  of  curing 
agents,  the  kind  and  length  of  cure,  and  smoking  at  specified 
temperatures,  as  well  as  cutting,  chopping,  spicing,  wrapping, 
packing,  labeling,  and  affixing  the  special  mark  of  the  agency 
for  which  the  product  is  intended. 

(b)  Each  step  in  the  preparation  of  products  such  as 
sausage,  hams,  and  bacon,  should  be  closely  supervised  to 
see  that  the  product  conforms  to  the  specifications.  How¬ 
ever,  smoked  hams  and  bacon  of  the  quality  required  by 
specifications  that  have  beeen  fully  cured  and  smoked  may 
be  accepted  without  special  supervision  of  each  step  in  the 
preparation  of  a  particular  purchase,  provided  inspectors 
have  actual  knowledge  that  the  hams  and  bacon  have  been 
cured  and  smoked  as  required  by  the  specifications. 

(c)  Examination  of  meat,  meat  food  products,  and  fresh 
seafood  for  specification  compliance  for  Federal  Govern¬ 
ment  agencies  whether  in  federal]}7  inspected  establishments 
or  elsewhere  will  be  done  by  personnel  of  the  Meat  Inspec¬ 
tion  Division. 

Contracts  for  fresh  seafoods  in  those-  geographical  areas 
where  the  Fish  and  Wildlife  Service  of  the  Department  of 
Interior  has  personnel  available  (Boston,  Tampa,  San  An¬ 
tonio,  New  York,  Philadelphia,  and  Seattle)  will  be  serviced 
by  that  agency. 

If  fresh  or  cured  meat,  carcasses,  or  cuts  are  involved 
and  grade  is  a  factor,  the  vendor  must  offer  meat  that  has 
been  federally  graded. 

Charges  for  specification  examinations  will  be  for  the  ac¬ 
count  of  the  vendor  unless  otherwise  authorized. 

The  charge  for  specification  compliance  work  for  fresh 
seafood  on  Veterans  Administration  contracts  will  be  made 
against  the  Veterans  Administration,  unless  otherwise  speci¬ 
fied  in  the  contract. 

(d)  Meat  and  meat  food  products  for  the  Navy  and  Ma¬ 
rine  Corps  may  be  examined  for  compliance  with  specifica¬ 
tions  and  marked  with  the  special  brands  of  those  agencies 
on  request  of  official  establishments,  even  though  the  official 
establishments  are  not  in  possession  of  contracts. 


COOPERATION  WITH  LOCAL  AUTHORITIES 


191 


(e)  Food  products  that  have  been  examined  and  found 
to  conform  to  specifications  should  be  marked  to  indicate 
specification  compliance.  Special  brands  for  indicating 
specification  or  contract  compliance  now  on  hand  should  be 
used  as  long  as  they  are  serviceable.  Requisitions  for  special 
brands  will  be  filled  as  long  as  there  are  supplies  on  hand. 

When  the  supply  of  special  brands  in  the  field  and  in 
Washington  has  become  exhausted,  the  U.S.D.A.  Provi¬ 
sional  and  Accepted  brands  should  be  used  for  all  specifi¬ 
cation  examination  work.  The  brands  to  be  used  for  Army 
specification  work  are  furnished  for  that  purpose  and  bear 
the  word  “Military.” 

Stamps  and  brands  to  indicate  specification  compliance 
may  be  requisitioned  from  the  Chicago  Meat  Inspection 
office. 

(f)  Contractors’  bills  for  meat  and  meat  food  products 
delivered  to  the  Navy  on  Navy  contract  should  be  marked 
with  a  rubber  stamp  bearing  the  following  statement :  “The 
meat  or  product  described  herein  has  been  inspected  and 
found  to  comply  with  the  specifications  of  the  U.S.  Navy,” 
followed  by  the  words  “Inspected — MI  Service.”  Stamps 
for  this  purpose  are  available  on  requisition. 

(g)  Charges  for  the  service  will  be  made  against  the 
vendor  or  Government  agency  on  Form  BFD-96-1.  The 
preparation  of  BFD-96-1  should  be  made  in  accordance 
with  AM-323.1. 

Specification  examination  of  product  performed  under 
the  Marketing  Act  of  1946  should  be  noted  under  “Remarks” 
on  BFD-96-1  as  “Service  furnished  under  Agricultural 
Marketing  Act,  1946.”  The  Government  agency  for  which 
the  product  is  being  prepared  should  also  be  noted. 

(h)  When  laboratory  analysis  is  requested  in  connection 
with  specification  examination  work  of  a  reimbursable  na¬ 
ture  for  any  agency,  facility,  or  establishment,  the  labora¬ 
tory  should  include  on  the  reporting  form  the  hours  of 
laboratory  time.  It  is  the  responsibility  of  the  inspector 
to  see  that  all  charges  of  a  reimbursable  nature — examina¬ 
tion  and  laboratory  time  (each  shown  separately) — are  en¬ 
tered  on  BFD-96-1,  billing  the  one  requesting  the  service. 
The  total  laboratory  time  should  be  entered  on  the  “Hours 
Lab.  Insp.”  line  on  Form  BFD-96-1.  No  reference  to  the 
hourly  rate  for  either  examination  or  laboratory  time  should 
be  shown  on  any  document  prepared  at  the  station  level. 
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(i)  When  the  Veterans  Administration  is  to  be  billed 
the  forms  should  be  prepared  in  quintuplicate.  The  dupli¬ 
cate  copy  of  MI-416  should  be  mailed  to  the  Meat  Inspec¬ 
tion  Office,  Chicago,  Ill.,  one  copy  mailed  to  the  manager  of 
the  Veterans  Administration  facility  to  which  the  food 
articles  are  destined,  one  copy  furnished  to  the  contractor, 
one  copy  retained  by  the  inspector  as  his  office  record,  and  the 
original  retained  by  the  inspector  until  the  end  of  each  billing 
period  and  then  attached  to  and  forwarded  with  the  BFD- 
96-1.  The  amount  of  time  spent  in  the  examination  of  the 
product  should  be  indicated  on  Form  MI-416,  recording 
separately  the  time  spent  on  products  passed  as  meeting  the 
specifications  and  the  time  spent  on  products  that  are  re¬ 
jected.  It  is  our  understanding  that  the  amount  of  time 
spent  examining  products  that  are  rejected  is  billed  against 
the  vendor  by  the  Veterans  Administration. 

(j)  Product  examined  for  compliance  with  contract  and 
specification  requirements  of  government  agencies  should  be 
positively  identified  at  the  time  of  acceptance.  This  may  be 
accomplished  by  stamping  each  individual  piece.  When 
this  is  impractical,  the  containers  of  such  product  should  be 
sealed  with  filament  t}7pe  tape  wrapped  around  the  length 
and  width  of  the  package.  The  tape  should  “take  paper” 
when  removed.  The  acceptance  stamp  should  be  placed  over 
or  under  the  tape  in  such  a  way  that  tampering  would  be 
obvious.  This  will  apply  to  packaged  purchases  by  all 
government  agencies  where  specification,  contract,  or  other 
instructions  do  not  cover  the  subject.  Canned  meat  prod¬ 
ucts  are  excluded. 

(k)  No  reference  to  the  rate  per  hour  should  be  made  on 
specification  examination  certificates. 

22.9  The  following  additional  requirements  are  to  be 
complied  with  in  doing  specification  examination  work  for 
product  purchased  by  Veterans  Administration  facilities: 

(a)  Only  the  TJ.S.D.A.  Provisional  brand  will  be  placed 
on  a  container  of  product  that  is  in  the  process  of  prep¬ 
aration,  such  as  'product  going  into  the  freezer.  The  VA 
brand  (or  the  U.S.D.A.  Accepted  brand  when  VA  brands 
are  no  longer  available)  will  be  placed  on  the  container 
ONLY  immediately  before  the  product  leaves  the  plant  or 
establishment  for  shipment  to  the  facility — preferably  on 
the  day  of  shipment.  (This  brand  will  be  applied  only 
after  the  inspector  has  a  copy  of  the  purchase  order  or 
contract.) 
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(b)  Boxes  should  be  marked  to  show  (1)  name  of  item, 
(2)  item  specification  number,  (3)  legible  brand  imprint, 
and  (4)  purchase  order  or  contract  number,  in  addition  to 
other  required  markings. 

(c)  Contractors  may  prepare  product  in  anticipation  of 
future  contracts  provided  that  all  of  the  foregoing  require¬ 
ments  are  observed  and  provided  also  that  the  usual  super¬ 
vision  is  maintained  during  processing  and  freezing.  A 
re-examination  of  all  items  should  be  made  just  prior  to 
delivery  to  verify  compliance  with  specifications  and  pur¬ 
chase  order  requirements  and  then  the  accepted  brand  will 
be  placed  on  the  container.  This  means  that  there  can  be 
no  storage  in  transit  after  the  product  leaves  our  jurisdic¬ 
tion.  If  there  is  storage  in  transit,  it  must  be  at  a  location 
where  our  inspection  is  available. 

(d)  The  Veterans  Administration  has  asked  to  be  fur¬ 
nished  with  a  copy  of  Form  MI^16  covering  the  shipment. 
The  inspector  should  make  a  copy  of  Form  MI-416,  deliver 
it  to  the  contractor,  and  advise  him  to  attach  it  to  any  papers 
accompanying  the  shipment  so  that  it  will  be  available  at 
destination. 

(e)  At  the  request  of  responsible  officials  of  Veterans 
Administration  Hospitals,  the  inspector  in  charge  is  author¬ 
ized  to  review  a  meat  product  shipment  at  no  expense  to 
the  Veterans  Administration.  A  report,  including  full 
description  of  the  shipment,  nature  of  complaint,  findings, 
original  inspection  location,  stamp  numbers  on  boxes,  and 
date  of  inspection,  will  be  made  to  the.  Washington  office. 

22.10  (a)  All  specification  brand  imprints  placed  on  the 
container  or  wrapper  must  be  completely  legible  so  that 
the  date  as  well  as  the  stamp  number  or  location  can  be 
easily  read.  . 

(b)  Specification  brands  must  be  kept  under  the  control 
of  the  inspector  at  all  times  and  used  only  under  his  im¬ 
mediate  supervision. 

22.11  (a)  All  contractors  desiring  services  of  MID  em¬ 
ployees  for  Specification  Examination  work  for  Federal 
Government  Agency  contracts  (Other  than  Military)  must 
first  complete  MI  Form  416-6,  “Application  for  Specification 
Examination  Service,”  before  service  will  be  extended. 
Applicants  will  include  both  federally  inspected  establish¬ 
ments  and  establishments  not  operating  under  Federal 
inspection  that  desire  this  service. 
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Services  under  this  application  may  be  suspended  at  any 
time  by  the  inspector  in  charge  if  he  determines  that  the 
service  cannot  be  provided  at  that  particular  place  because 
of  failure  of  management  to  provide  proper  facilities  and 
environment  that  will  insure  delivery  of  proper  product. 

Form  MI-416-6  should  be  completed  in  duplicate.  The 
original  should  be  delivered  to  the  inspector  in  charge,  who 
will  maintain  it  as  a  permanent  station  record  of  all  estab¬ 
lishments  receiving  the  service.  The  duplicate  copy  will 
be  retained  by  the  applicant. 

(b)  Form  MI-416  should  be  used  to  report,  specification 
examination  work.  In  most  cases  MI^16  should  be  pre¬ 
pared  in  triplicate.  The  original  copy  should  be  mailed  to 
the  Meat  Inspection  Office,  Chicago,  Ill.,  the  duplicate  copy 
retained  for  station  file,  and  the  triplicate  copy  forwarded 
with  the  product  to  destination. 

(c)  All  expenses  in  connection  with  the  specification 
examination  of  food  articles  should  be  charged  either  to  the 
agency  or  to  the  vendor  who  requested  the  service  as  outlined 
in  the  preceding  paragraphs.  The  charges  for  this  service 
should  be  made  on  the  basis  of  a  minimum  charge  of  15 
minutes  and  multiples  of  15  minutes  thereafter  on  any  one 
day.  If  the  charge  is  to  be  made  against  the  vendor  and 
the  establishment  has  orders  for  several  facilities  of  the  same 
Government  agency,  or  orders  for  several  Government  agen¬ 
cies  wfith  the  possibility  that  inspection  was  performed  by 
more  than  one  inspector  in  the  same  establishment  for  that 
day  and  the  total  time  spent  by  the  inspectors  amounted 
to  1  hour  and  30  minutes,  then  the  charges  against  the  es¬ 
tablishment  would  be  1  hour  and  30  minutes.  On  the  other 
hand,  if  there  was  only  one  inspection  during  the  day,  the 
minimum  charge  against  the  vendor  would  be  15  minutes. 

22.12  The  Meat  Grading  Branch,  Livestock  Division, 
Agricultural  Marketing  Service,  of  the  Department  makes 
acceptance  examinations  of  meats  and  meat  food  products 
for  non-Federal  government  procurement  agencies.  When 
the  product  is  prepared  in  a  federally  inspected  establishment 
and  the  specifications  require  special  supervision,  the  local 
Meat  Grading  Service  representative  will  ask  for  our  con¬ 
stant  supervision  during  certain  portions  of  the  processing. 
Most  requests  for  constant  supervision  cover  only  the 
formulation  of  meat  food  products,  and  other  processing 
phases  used  receive  the  usual  supervision  from  a  Meat 
Inspection  standpoint. 
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Our  personnel  will  maintain  control  of  the  identity  of 
these  products  from  the  time  they  assume  the  responsi¬ 
bility  for  this  specification  compliance  through  all  subse¬ 
quent  operations  and  until  such  time  as  the  Grader  is 
prepared  to  make  the  final  acceptance. 

When  our  cooperation  is  desired,  our  personnel  will  be 
informed  by  the  local  Grading  people,  who  will  give  the 
official  number  and  name  of  the  establishment  involved,  fur¬ 
nish  a  copy  of  the  applicable  specifications  and  indicate  the 
processing  operations  for  which  we  are  to  be  responsible. 

The  Grader  will  notify  the  inspector  in  time  so  that  the 
latter  may  be  prepared  to  assume  his  part  of  the  work. 
When  our  inspector  turns  the  product  over  to  the  Meat 
Grader,  he  will  present  to  the  Grader  for  his  signature,  four 
signed  copies  of  Form  MI^16  containing  the  following 
information : 

(a)  Name  of  agency  for  which  product  is  being  proc¬ 
essed. 

(b)  Name  and  item  number  of  product  being  certified. 

(c)  A  specific  statement  covering  the  phases  of  proc¬ 
essing  that  are  being  certified. 

(d)  Number  of  hours  charged,  designated  as  either 
basic  or  overtime  or  both,  as  the  case  may  be.  Time  for 
laboratory  examination  should  be  shown  separately. 
(Although  the  number  of  hours  are  shown,  the  hourly 
rate  should  not  be  put  on  the  four  forms.  This  time 
must  be  the  same  as  the  corresponding  time  on  Form 
BFD-96-1.) 

The  completed  forms  should  be  distributed  as  follows: 
The  original  copy  should  be  used  to  support  the  billing 
and  attached  to  Form  BFD-96-1  that  is  sent  to  the  Re¬ 
gional  Business  Office  for  the  area.  Two  copies  should  be 
given  to  the  Grader.  The  fourth  copy  should  be  sent  to 
the  Meat  Inspection  Office,  Chicago,  Ill.  The  fifth  copy  is 
the  Station  record. 

On  Form  BFD-96-1  under  “Remarks”  should  be  a  state¬ 
ment  which  will  connect  it  with  Form  MI-416  in  the  event 
the  two  become  separated.  The  statement  should  show 
the  number  of  the  establishment  where  the  product  was 
prepared  and  in  addition  some  identifying  notation  such 
as  “Pennsylvania  State  Contract.”  Form  BFD-96-1  should 
show  that  the  billing  is  to  be  made  against  the  Meat  Grading 
Branch. 
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22.13  To  facilitate  examination  at  the  point  of  delivery, 
the  special  Navy,  Marine  Corps,  and  Coast  Guard  brands, 
denoting  compliance  with  specifications,  should  be  applied 
to  fresh  meat  enclosed  in  cloth  coverings  and  to  containers 
of  meat  food  products,  as  follows : 

(a)  On  the  heel  of  the  bottom  round  on  beef  hind¬ 
quarters. 

(b)  On  the  cut  known  as  the  rib  on  beef  forequarters. 

(c)  On  the  outside  of  the  round  about  halfway  up  on 
veal  sides,  veal  saddles,  and  veal  legs. 

(d)  On  the  back,  across  the  hips  of  lamb  and  mutton 
carcasses. 

(e)  On  the  outside  surface  near  the  middle  of  the 
length  of  such  cuts  as  beef  briskets,  beef  chucks,  beef  ribs, 
beef  loins  (full,  short,  or  ends),  beef  rumps,  veal  racks, 
veal  forequarters,  veal  chucks,  lamb  or  mutton  racks,  and 
lamb  shoulders. 

(f)  On  the  shipping  containers,  on  the  end  which  bears 
the  name  of  contents  and  net  weight. 

22.14  The  broker,  commission  agent,  packer,  or  other 
responsible  person  concerned  with  the  importation  has  the 
responsibility  to  notify  the  inspector  in  charge  when  Ca¬ 
nadian  cattle  are  received  at  an  official  establishment  and 
to  identify  the  cattle  to  the  inspector  concerned.  After  the 
imported  cattle  have  been  slaughtered,  notification  to  that 
effect  should  be  sent  to  the  Animal  Inspection  and  Quaran¬ 
tine  Division  inspector  in  charge  at  the  border  point  of  entry 
on  Form  AIQ-33  “Animals  Imported  for  Immediate 
Slaughter”.  It  is  not  expected  that  this  coverage  will  be 
extended  to  plants  not  operating  under  Federal  meat  in¬ 
spection.  A  space  is  provided  on  Form  AIQ-33  for  indicat¬ 
ing  tuberculosis  lesions  found  in  such  animals.  When 
tuberculosis  lesions  are  found  in  cattle  from  Canada,  one 
copy  of  Form  ADE-6-35  should  be  prepared  and  forwarded 
to  the  Washington  office  of  the  Animal  Disease  Eradication 
Division.  The  form  should  carry  a  statement  such  as 
“Origin  of  Animal  Canada.” 

22.15  (a)  Meat  inspection  personnel  will  supervise  the 
cleaning  of  trucks  and  trailers  containing  animals  affected 
with  an  infectious  disease  when  received  at  federally 
inspected  packing  plants. 

In  order  to  obtain  approval  for  handling  reactors,  pack¬ 
ing  plants  must  provide  adequate  facilities  and  services  for 
the  cleaning  and  disinfection  of  vehicles  transporting  bru- 
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cellosis  reactor  cattle  with  a  permitted  disinfectant  as  pro¬ 
vided  by  Federal  and  State  regulations. 

Information  about  methods  to  be  used  in  cleaning  and 
disinfecting  vehicles  is  given  in  Part  71,  Subchapter  C, 
Chapter  I,  Title  9  of  the  Code  of  Federal  Regulations. 

The  following  procedures  should  be  used  in  cleaning  trucks 
and  trailers: 

Once  the  plant  employee  has  been  properly  instructed  as 
to  the  procedure  to  follow  in  cleaning  and  disinfecting  trucks, 
it  will  not  be  necessary  for  the  inspector  to  personally  super¬ 
vise  the  disinfection  of  each  and  every  truck.  When  the 
inspector  is  satisfied  that  the  plant  employee  can  be  depended 
upon  to  do  a  good  job,  supervision  by  the  inspector  may  be 
limited  to  personally  observing  the  work  at  irregular  inter¬ 
vals  during  the  day.  The  inspector  should  be  particularly 
interested  at  the  time  he  is  observing  the  work  that — 

(1)  The  trucks  have  been  properly  cleaned  prior  to  the 
application  of  the  disinfectant. 

(2)  The  spraying  outfit  is  of  sufficient  size  and  is  work¬ 
ing  satisfactorily. 

(3)  There  is  an  ample  supply  of  a  permitted  disinfectant 
on  hand. 

(4)  The  mixture  of  the  disinfectant  is  of  proper  strength. 

(5)  The  entire  interior  surface,  including  the  inner  sur¬ 
faces  of  the  truck  doors,  is  saturated  with  a  permitted 
disinfectant. 

It  is  not  necessary  to  forward  Forms  ADE-3-62  or  ADE- 
3-62-A  covering  the  disinfection  of  trucks  to  the  Washing¬ 
ton  office  of  the  Animal  Disease  Eradication  Division.  A 
memorandum  to  the  Washington  office  of  the  Animal  Dis¬ 
ease  Eradication  Division  at  the  end  of  each  month  giving 
the  total  number  of  trucks  disinfected  during  the  month  will 
be  sufficient.  However,  the  plant  employees  should  keep  a 
record  by  truck  license  number  of  each  truck  cleaned  and 
disinfected.  No  placard  ADE-2-62-C  need  be  applied  to 
trucks  unless  requested  by  the  owner  or  driver  of  the  truck. 

Billing  for  this  service  should  be  made  against  the  Ani¬ 
mal  Disease  Eradication  Division  on  Form  BFD-96  and 
should  include  the  supervision  time,  time  involved  in  pre¬ 
paring  forms  and  attaching  placards,  as  well  as  cost  of  tele¬ 
phone  calls. 

(b)  Meat  inspection  personnel  will  supervise  proper  han¬ 
dling  of  railroad  cars  containing  animals  affected  with  an 
infectious  disease  received  at  federally  inspected  packing 
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plants  at  locations  where  Animal  Disease  Eradication  em¬ 
ployees  are  not  stationed. 

Information  about  methods  to  be  used  in  cleaning  and 
disinfecting  the  cars  is  given  in  Part  71,  Subchapter  C, 
Chapter  I,  Title  9  of  the  Code  of  Federal  Regulations. 

The  procedures  outlined  below  should  be  followed. 

(1)  As  soon  as  it  is  ascertained  that  an  infectious  car 
has  been  received,  a  placard  ADE-3-62-B  (formerly  F.I. 
57)  should  be  securely  attached  to  each  side  of  the  car. 
Notice  should  be  given  promptly  over  the  telephone  to  the 
responsible  railroad  official  and  confirmed  in  writing  on 
Form  ADE-3-62-H. 

(2)  Where  possible,  arrangements  should  be  made  to  su¬ 
pervise  the  disinfection  of  all  infectious  cars  received. 
Form  ADE-3-62-C  should  be  attached  to  the  car  only 
when  disinfection  has  been  personally  supervised.  Both 
sides  of  this  form  should  be  filled  in,  using  weatherproof 
pencil,  and  a  card  attached  to  each  side  of  the  railroad  car. 
Form  ADE-3-62-B  should  be  removed  at  the  time  Form 
ADE  3-62-C  is  attached. 

(3)  Form  ADE-3-62,  report  of  infectious  cars  received, 
should  be  submitted  to  the  Washington  office  of  the  Ani¬ 
mal  Disease  Eradication  Division  the  day  the  car  is  received. 

(4)  Form  ADE-3-62-A,  report  of  the  disinfection  of  in¬ 
fectious  car,  should  be  submitted  to  the  Washington  office 
of  the  Animal  Disease  Eradication  Division  the  day  the 
supervision  of  this  work  is  accomplished. 

(5)  Form  ADE-3-62-D,  report  of  delinquent  infectious 
cars,  should  be  submitted  to  the  Washington  office  of  the 
Animal  Disease  Eradication  Division  on  the  1st  and  16th 
of  each  month,  giving  a  list  of  all  infectious  cars  reported 
on  Form  ADE-3-62  and  not  reported  on  Form  ADE-3- 
62-A.  No  car  should  be  included  unless  it  was  received 
15  days  or  more  prior  to  date  of  rendering  Form  ADE- 
3-62-D.  A  separate  report  should  be  rendered  for  each 
railroad  company  responsible  for  cars  that  are  delinquent. 
No  Form  ADE-3-62-D  is  required  on  the  1st  and  16th  of 
each  month  unless  there  is  an  infectious  car  to  report. 

(6)  Charge  for  our  service  should  be  billed  against  the 
Animal  Disease  Eradication  Division  on  Form  BFD-96. 
The  charge  should  include  the  time  required  for  making 
telephone  calls,  preparing  forms,  and  attaching  placards. 
Travel  expenses,  if  any,  should  also  be  billed  against  the 
Animal  Disease  Eradication  Division. 
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(c)  The  forms  used  in  performing  this  work  are  listed 
below  : 

ADE-3-62  Report  of  infectious  cars  received. 
ADE-3-62-A  Report  of  disinfection  of  infectious  cars. 
ADE-3-62-B  Placard,  “clean,  wash,  and  disinfect  this 
car.” 

ADE-3-62-C  Placard,  “this  car  has  been  cleaned, 
washed,  and  disinfected.” 

ADE-3--62-D  Report  of  delinquent  infectious  cars. 
ADE-3-62-H  Notice  of  infectious  cars  to  be  cleaned 
and  disinfected. 

22.16  The  Meat  Inspection  Division  will  furnish  assist¬ 
ance  whenever  requested  by  the  Fruit  and  Vegetable  Divi¬ 
sion  in  drawing  official  samples  of  processed  fruits  and 
vegetables  at  locations  where  personnel  of  that  Division 
are  not  regularly  assigned  but  where  meat  inspectors  are 
working.  Field  officials  of  the  Fruit  and  Vegetable  Divi¬ 
sion  will  supply  the  necessary  instructions  at  the  time  the 
request  for  drawing  samples  is  made. 

A  charge  for  the  time  should  be  made  on  Form  BFD-96 
in  the  regular  manner  showing  under  “Remarks”  the  type 
of  service  given  and  the  name  of  the  Branch  of  the  Fruit 
and  Vegetable  Division  that  requested  sampling. 

22.17  Some  stations  having  supervision  over  plants  where 
both  poultry  and  meat  inspection  are  in  effect  may  not  have 
all  printed  material  needed  in  order  to  do  an  effective  job 
when  performing  poultry  inspection.  Several  sets  of  such 
material  have  been  obtained  from  the  Poultry  Division, 
AMS,  and  one  set  furnished  each  of  the  four  Assistant 
Directors.  Each  set  consists  of  the  following : 

24-page  pamphlet  entitled  “Regulations  Governing  the 
Inspection  of  Poultry  and  Poultry  Products.”  This  is 
a  reprint  of  Subchapter  I),  Chapter  I,  Title  7,  of  the  Code 
of  Federal  Regulations.  The  effective  date  shown 
thereon  is  June  1,  1960. 

Poultry  Inspector’s  Handbook.  This  is  a  looseleaf 
8  x  10y2  handbook  of  nearly  100  pages  which  deals  only 
with  the  mandatory  poultry  inspection  program.  The 
material  therein  is  numbered  to  correspond  with  the 
numbering  of  the  regulations.  The  handbook  has  been 
revised  to  date  through  Transmittal  No.  3  issued  in 
September  1960.  The  Poultry  Products  Inspection  Act 
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(Public  Law  85-172,  approved  August  28,  1957)  is 
given  on  pages  61-69  of  the  handbook. 

AMS  PY-INSTRUCTION  929-1,  Revision  2,  entitled 
“Reports  Required  on  Inspected  Poultry  Processed,” 
issued  on  September  15,  1960,  and  consisting  of  four 
pages  on  two  sheets.  It  is  addressed  to  Area,  As¬ 
sistant  Area,  and  Circuit  Supervisors  and  to  Poultry 
Inspectors. 

AMS  PY  NOTICE  83  entitled  “Reporting  Requirements 
on  Poultry  Inspection  Work  by  Cross-Licensed  Inspec¬ 
tors  of  Other  Agencies,”  issued  on  July  1,  1960,  and 
consisting  of  two  pages  on  a  blue  sheet.  It  transmits 
AMS  PY  INSTRUCTION  NO.  929-17  (Inspection  2) 
issued  on  July  1,  1960,  and  consisting  of  five  pages  and 
two  charts  on  five  sheets. 

Form  PY-536  (9-1-60),  Monthly  Report  of  Inspected 
Poultry  Processed.  One  page,  8  x  10i/2,  on  yellow 
paper. 

Form  PY-215  (10-6-59),  Condition  and  Grade  of  Re- 
inspected  Poultry.  One  page,  8  x  10y2. 

Form  PY-501  (7-1-60),  Overtime  and  Holiday  Inspec¬ 
tion,  a  3-part  Snapout  form,  8  x  10y2. 

All  of  this  material  should  be  available  at  stations  having 
meat  inspectors  who  also  perform  poultry  inspection,  usually 
at  plants  where  both  poultry  and  meat  inspection  are  in  effect. 
If  all  this  material  is  not  on  hand  and  it  cannot  be  readily 
obtained  from  field  representatives  of  the  Poultry  Division, 
request  should  be  made  to  Procedures  and  Training,  Wash¬ 
ington  office. 

22.18  At  establishments  where  a  poultry  inspector  per¬ 
forms  work  on  an  overtime  or  holiday  basis  for  the  Meat 
Inspection  Division,  the  poultry  inspector  should  prepare 
Form  BFD-96-1  and  reflect  the  hours  in  the  column  titled 
“Packer  Overtime  Act.”  The  service  should,  of  course,  be 
charged  against  the  establishment  at  which  the  work  was 
performed. 

The  poultry  inspector  should  at  the  close  of  each  bi¬ 
weekly  pay  period  mail  the  original  and  1  copy  of  BFD- 
96-1  to  the  Regional  Business  Office  for  the  area,  1  copy 
to  the  Meat  Inspection  Division,,  ARS,  Washington  25, 
D.C.,  and  the  fourth  copy  should  be  retained  in  his  files  at 
the  establishment. 
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PART  23— BRIBERY,  COUNTERFEITING,  ETC. 

23.1  It  is  essential  that  each  employee  be  aware  of  the 
standard  of  conduct  expected.  To  accomplish  this,  each 
Inspector  in  Charge  and  Chemist  in  Charge  should  take 
specific  action  in  this  area  by  discussing  the  conduct  require¬ 
ments  outlined  in  AM-470.5  with  each  employee  at  his  station. 
At  large  stations  this  may  be  delegated  to  Supervisors. 
During  such  discussions,  emphasis  should  be  placed  on  two 
types  of  prohibited  conduct  which  are  of  special  importance 
in  the  performance  of  the  responsibilities  assigned  to  this 
Division.  These  relate  to  the  acceptance  of  gratuities  in 
any  form  from  inspected  packers  or  others  whom  we  service 
and  the  willful  falsification  of  official  records  including  time 
and  attendance  reports.  It  should  be  further  emphasized 
that  misconduct  in  these  two  areas  normally  results  in  a 
recommendation  for  the  removal  of  the  employee  involved. 

Another  item  which  should  be  mentioned  is  that  activities 
in  the  field  of  veterinary  medicine,  including  testing,  treat¬ 
ment  or  vaccination  are  prohibited  to  employees  of  A1IS. 

These  discussions  should  take  place  annually  at  the  time 
of  the  performance  rating  interviews.  Your  station  files 
should  contain  a  record  signed  or  initialed  by  the  employee 
indicating  when  these  discussions  took  place.  In  addition 
to  recording  the  annual  discussion,  it  is  essential  that  each 
new  employee  be  informed  during  the  orientation  period  of 
these  requirements  and  the  record  completed  in  the  same 
manner. 

23.2  All  cases  of  attempted  bribery  of  Division  employees 
should  be  reported  immediately  to  the  nearest  FBI  field 
office  or  agent.  In  no  case  should  more  than  one  hour  elapse 
from  the  time  of  the  event  until  the  case  is  properly  reported. 

Successful  investigation  and  resultant  prosecution  is  often 
dependent  on  immediate  referral  of  such  cases  in  order  that 
leads  can  be  covered  and  necessary  evidence  preserved. 
Employees  should  avoid  making  a  commitment  to  the  indi¬ 
vidual  offering  the  bribe  and  follow  advice  of  the  investi¬ 
gative  agents. 

At  appropriate  times,  inspectors  in  charge  should  discuss 
the  matter  with  their  employees  and  decide  as  to  who  will 
actually  make  the  FBI  contact. 

The  address  and  telephone  number  of  the  FBI  field  office 
or  agent  are  found  in  that  part  of  the  telephone  directory 
concerning  the  United  States  Government.  This  informa- 
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tion  should  be  kept  readily  available.  If  there  is  none  listed 
in  the  local  telephone  directory,  contact  should  be  made  with 
the  local  police  for  the  address  and  telphone  number  of  the 
nearest  FBI  office  or  agent  of  the  FBI. 

Employees  should  report  all  such  cases  to  their  Inspectors 
in  Charge  who  in  turn  will  report  to  the  Washington  Office 
and  the  appropriate  Assistant  Director.  The  Washington 
Office  will  advise  the  Office  of  Personnel  through  the  Per¬ 
sonnel  Division  of  ARS  of  the  incident  and  the  action  taken. 

PART  24 — EXPORT  STAMPS  AND  CERTIFICATES 

24.1  A  good  adhesive  suitable  for  the  purpose  intended 
should  be  used  to  affix  export  stamps  securely  to  contain¬ 
ers.  Some  adhesives  suitable  on  wooden  boxes  may  not 
be  satisfactory  on  metal  containers.  Also,  the  handling 
that  the  articles  are  to  receive,  such  as  freezing,  will  deter¬ 
mine  the  kind  of  adhesive  to  use.  It  has  been  found  desir¬ 
able  to  apply  a  thin  covering  of  adhesive  over  the  export 
stamp  as  an  added  protection. 

24.2  When  U.S.  inspected  and  passed  product  is  proc¬ 
essed  in  other  than  an  official  establishment,  it  loses  its 
identity  as  such  and  is  no  longer  considered  inspected  and 
passed  product.  It  is  therefore  not  eligible  for  export 
certification  as  such. 

24.3  Careful  examination  and  inspection  must  be  given 
to  products  for  which  export  certificates  are  requested. 
The  extent  of  reinspection  of  inspected  and  passed  product 
depends  on  the  type  of  product  or  container  thereof  and 
the  size  of  the  order.  In  some  cases,  sample  inspection  is 
sufficient  while  in  others  100-percent  inspection  might  be 
necessary.  The  inspector  must  make  such  inspections  as 
will  assure  him  of  the  facts  upon  which  he  makes  the  export 
certification. 

24.4  The  inspector  should  sign  the  original  of  the  ex¬ 
port  certificate  in  ink.  Facsimile  signature  may  be  used 
on  other  copies  of  the  certificate  unless  otherwise  prescribed. 

24.5  The  packing  of  inspected  and  passed  product  in 
cartons  or  containers  for  export  at  places  other  than  official 
establishments  should  be  done  under  the  Identification 
Service. 

24.6  The  foreign  destination  should  be  shown  on  the 
export  certificate. 
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24.7  (a)  It  is  not  necessary  to  furnish  more  copies  of  offi¬ 
cial  export  meat  inspection  certificates  than  is  provided  for 
in  the  Regulations.  Exporters  requesting  additional  copies 
may  make  photostats  of  the  completed  certificates  furnished 
to  them. 

(b)  Restrictive  statements  such  as  “Lymph  Glands  on” 
and  “Lard,  Current  Production,”  should  not  be  added  to 
the  name  of  the  product  on  the  regular  export  meat  inspec¬ 
tion  certificate  unless  they  are  provided  for  in  the  Meat 
Inspection  Regulations,  Manual  of  Meat  Inspection  Proce¬ 
dures,  or  have  been  previously  authorized  by  the  Chief  Staff 
Officer  for  Procedures  and  Requirements,  Meat  Inspection 
Division.  Such  statements  should  not  appear  on  the  certifi¬ 
cate  simply  because  the  packer  or  exporter  included  it  on 
his  export  certificate  request  Form  MI-412. 

24.8  Inspectors  in  charge  are  authorized  to  comply  with 
requests  received  from  time  to  time  to  inspect  and  certify 
for  export  product  previously  inspected  and  passed  and  so 
marked  which  is  located  elsewhere  than  in  an  official  estab¬ 
lishment.  This  may  be  done  whether  the  product  is 
located  within  reasonable  limits  of  the  official  station,  sub¬ 
station,  or  at  a  place  so  situated  geographically  that  the 
export  certification  would  logically  be  handled  by  the  sta¬ 
tion  receiving  the  request.  In  the  latter  case,  the  avail¬ 
ability  of  an  inspector  must  necessarily  be  considered. 
For  example,  if  the  meat  inspection  work  at  the  small  sta¬ 
tion  is  such  as  to  require  constant  attention  of  the  inspec¬ 
tor  or  inspectors  there  assigned  to  a  degree  that  the  request 
cannot  be  complied  with,  then  the  person  making  the 
request  should  be  so  informed  and  asked  to  submit  his  re¬ 
quest  to  the  inspector  in  charge  of  a  larger  station  where 
an  inspector  would  be  available,  either  near  the  place  where 
the  product  is  located  or  to  the  Washington  office.  An 
inspector  in  charge  may  transmit  such  a  request  with  his 
comments  to  the  Washington  office  if  he  believes  such  ac¬ 
tion  demands.  The  party  requesting  the  service  is  to  reim¬ 
burse  the  meat  inspection  appropriation  for  the  expenses 
of  travel  and  subsistence  that  an  inspector  incurs  while 
away  from  his  official  station,  but  no  charge  shall  be  made 
against  the  person  or  firm  requesting  the  service  for  the 
time  of  the  inspector.  Also  the  party  requesting  the  service 
is  to  reimburse  the  meat  inspection  appropriation  for 
inspection  given  during  any  overtime  period.  Information 
should  be  given  to  the  Washington  office  on  the  current 
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billing  form.  The  employee  shall  claim  reimbursement  in 
the  regular  manner  on  Standard  Form  1012. 

24.9  Certification  of  inedible  material  that  is  to  be  ex¬ 
ported,  such  as  fertilizer,  dried  blood,  bonemeal,  and  the 
like,  and  that  includes  a  description  of  the  method  of  proc¬ 
essing  and  handling,  the  temperature  to  which  the  article 
has  been  heated,  and  the  length  of  time  maintained,  can  be 
performed  under  the  Certification  Service  for  Inedible  Ani¬ 
mal  Byproducts  administered  by  the  Animal  Inspection 
and  Quarantine  Division.  (See  AIQ  Division  Memoran¬ 
dum  No.  640.13,  March  24,  1958.)  When  this  material  is 
prepared  or  handled  in  an  establishment  at  which  our 
inspection  is  maintained,  the  AIQ  Division  has  asked  us  to 
act  for  them.  For  this  purpose  a  letterhead  type  of  certifi¬ 
cate  should  be  used.  This  should  show  that  the  certifi¬ 
cation  is  by  the  AIQ  Division  with  the  inspector  in  charge 
acting  for  it. 

The  Washington  staff  of  the  AIQ  Division  will  deal  di¬ 
rectly  with  inspectors  in  charge  about  this  problem  and 
furnish  instructions  to  carry  out  the  functions. 

Charges  for  the  service  should  be  billed  against  the  AIQ 
Division  and  should  include  the  time  needed  to  complete 
the  transaction,  including  the  time  of  the  inspector  super¬ 
vising  the  processing  or  preparation  of  product  and  time  of 
anyone  making  out  and  handling  the  certificates.  A  mini¬ 
mum  charge  of  15  minutes  should  be  made  for  each  separate 
billing  transaction,  which  means  each  time  a  certificate  is 
issued.  If  supervision  on  a  particular  item  covers  more 
than  1  day  the  charge  may  be  made  on  the  last  day. 

Inspectors  should  state  on  Form  BFD-96-1  the  time 
spent  on  the  project.  Under  “Remarks”  a  statement  should 
be  made  to  connect  the  form  with  the  work  done  and  the 
certificate  issued,  for  example,  “Blood  Meal  for  Holland.” 

The  regular  inedible  export  certificate  may  be  issued  where 
no  modification  is  required.  This  type  of  certification  may 
also  be  provided  for  domestic  shipments. 

PART  25— TRANSPORTATION 

25.1  This  part  deals  with  the  interstate  transportation 
of  product  derived  from  animals  covered  in  the  meat  in¬ 
spection  laws  and  provides  the  methods  whereby  the  move¬ 
ment  of  such  product  can  be  regulated. 

25.2  The  movement  of  nonfederally  inspected  sound  and 
wholesome  meat  derived  from  cattle,  sheep,  swine,  or  goats 


TRANSPORTATION 


205 


from  one  point  in  a  State  to  another  point  in  the  same  State 
which  in  its  course  passes  through  another  State  is  not  con¬ 
sidered  a  violation  of  the  Federal  Meat  Inspection  Law. 

25.3  Any  person  who  makes  proper  certification  may 
ship  interstate  product  which  is  U.S.  inspected  and  passed 
and  so  marked  provided  it  is  sound,  healthful,  wholesome, 
and  fit  for  human  food  and  has  not  been  further  processed 
or  reprocessed  other  than  under  supervision  of  the  Federal 
Meat  Inspection  Division. 

25.4  Inspectors  in  charge  are  responsible  for  checking 
records  of  interstate  carriers  in  their  station  and  substation 
areas  to  determine  that  such  carriers  are  complying  with 
the  requirements  outlined  in  Part  25  of  the  Meat  Inspec¬ 
tion  Regulations.  This  includes  records  of  railroads,  truck¬ 
lines,  airlines,  railway  express  agencies,  and  post  offices. 

Meat  Laws  investigators  and  others  traveling  through 
areas  where  no  Meat  Inspection  employees  are  ordinarily 
stationed  should  avail  themselves  of  the  opportunity  to 
check  records  of  post  offices  and  other  carriers  for  compli¬ 
ance  with  this  requirement  whenever  it  appears  to  be 
indicated. 

Inspectors  will  also  occasionally  review  the  shipping  pa¬ 
pers  used  by  official  establishments  under  their  supervision  to 
determine  that  they  are  complying  with  all  requirements  out¬ 
lined  in  Part  25  for  certifying  interstate  shipments. 

These  reviews  should  be  made  at  least  once  each  year 
and  a  report  of  the  findings  in  letter  form  forwarded  to  the 
Washington  office  of  the  Meat  Inspection  Division,  atten¬ 
tion,  Chief  Staff  Officer  for  Contracts  and  Enforcement. 

25.5  The  requirements  of  the  Meat  Inspection  Regula¬ 
tions  are  published  in  the  following  manuals  and  bulletins 
for  interstate  carriers : 

(a)  Parcel  Post — Part  125.36  and  331.46  (subparagraph 
.461)  of  the  Postal  Manual. 

(b)  Railway  Express  Agency  Inc. — General  Circular  No. 
2-D  of  the  Railway  Express  Agency. 

(c)  Railroads — Freight  Tariff  No.  362-B  and  Supplement 
issued  by  L.  E.  Kipp,  Agent. 

(d)  Trucks — American  Trucking  Associations,  Inc., 
A.T.  A.  Bulletin  Advisory  Service,  pp.  25-36. 

(e)  Airlines — Official  Air  Cargo  Tariff  Circular  1A,  Sec¬ 
tion  5,  pp.  29-36. 

25.6  The  form  of  the  shipper’s  certificate  and  applicable 
requirements  of  this  section  of  the  Regulations  should  be 
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used  in  connection  with  the  movement  of  federally  inspected 
horse  meat  or  horse  meat  food  products  by  proper  altera¬ 
tion  and  identification  to  show  the  term  “horse”  preceding 
the  word  “meat;”  that  is,  “horse  meat”  or  “horse  meat  food 
products.” 

25.7  Product  that  is  U.S.  inspected  and  passed  and  so 
marked  when  shipped  from  an  official  establishment  and 
conveyed  interstate  by  vehicles  belonging  to  the  establish¬ 
ment  need  not  be  covered  by  certification  outlined  in  sec¬ 
tion  25.5  of  the  Regulations.  This  same  ruling  applies  to 
federally  inspected  and  marked  product  transported  inter¬ 
state  by  individuals  in  their  own  vehicles. 

25.8  There  are  provisions  in  the  Regulations  for  the 
transportation  of  certain  products  under  official  seal.  A 
warning  tag  should  be  attached  wTith  the  seal.  Such  warn¬ 
ing  should  tend  to  minimize  the  mishandling  of  the  seal  by 
unauthorized  persons. 

25.9  (a)  Provision  is  made  for  the  shipment  under  Divi¬ 
sion  seal  from  one  official  establishment  to  another  of  prod¬ 
uct  which  carries  certain  restrictions  or  which  necessitates 
further  processing  or  special  handling. 

(b)  An  acceptable  method  of  sealing  fiber  containers  of 
restricted  products  consists  of  using  a  filament-tjqie  pres¬ 
sure-sensitive  tape  of  a  kind  that  will  actually  remove  a 
part  of  the  surface  of  the  container  whether  removal  is  by 
intent  or  by  accident. 

A  nonfilament-type  tape  that  would  have  the  same  adhe¬ 
sive  properties  would  also  be  acceptable.  In  using  the  tape 
method  of  sealing,  the  tape  is  firmly  applied  completely 
around  the  container  in  two  directions  and  at  the  intersec¬ 
tion  of  the  two  strips  of  tape  an  impression  of  the  21^-inch 
rubber  brand  is  placed.  The  ink  used  in  applying  this  im¬ 
pression  must  be  of  a  kind  that  will  withstand  handling  and 
remain  legible  during  shipment  of  the  product.  An  appro¬ 
priately  modified  Form  MI-408-1,  furnishing  complete  in¬ 
formation,  should  be  used  to  notify  inspectors  in  charge  at 
destination.  When  the  shipment  consists  of  boxes  bearing 
a  retained  tag,  the  tag  number  should  be  shown  on  the 
form.  If  the  boxes  do  not  bear  a  retained  tag,  each  box  in 
the  shipment  should  be  dated  and  serially  numbered,  start¬ 
ing  with  the  number  “1”  and  the  date  and  box  numbers 
should  be  shown  on  the  form. 
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Present  supplies  of  Brooks  seals  may  be  used  until  ex¬ 
hausted.  The  establishment  should  supply  acceptable  tape 
and  ink  when  required. 

25.10  Tank  cars  of  inspected  and  passed  rendered  animal 
fat  moving  between  official  establishments  shall  be  marked 
as  outlined  in  section  16.16  of  the  Regulations. 

25.11  Inspectors  in  charge  are  directed  to  report  by  letter 
to  the  Washington  office,  after  a  reasonable  waiting  period, 
the  nonarrival  of  sealed  cars.  Full  information  should  be 
given  regarding  kind  of  product,  vehicle  identification,  and 
originating  establishment  with  other  pertinent  facts,  in¬ 
cluding  a  statement  from  the  establishment  concerning  their 
knowledge  of  the  transaction. 

25.12  The  form  “Notice  of  Unmarked  Meat  Shipped  Be¬ 
tween  Official  Establishments  Under  Seal”  should  acccom- 
pany  shipments  of  products  under  seal  between  official 
establishments.  The  form  need  not  contain  a  detailed  de¬ 
scription  of  the  marked  product.  Since  it  is  known  that 
the  unmarked  product  constitutes  at  least  25  percent  of 
the  lot  moving  under  seal,  the  weight  of  the  marked  product 
should  be  entered,  and  it  should  be  described  as  “various” 
if  that  term  is  applicable.  However,  the  unmarked  product 
should  be  described  in  detail  as  should  also  restricted  product 

such  as  “U.S.  Passed  for  Cooking”  or  “pork  product _ °  F. 

_ days  refrigeration”  or  “beef  passed  for  refrigeration.” 

25.13  Meat  food  products  not  bearing  the  mark  of  Fed¬ 
eral  inspection,  such  as  cured  ham,  bacon,  lard,  sausage,  and 
the  like,  as  well  as  hamburger  and  chip  steaks,  which  are 
transported  or  offered  for  transportation  in  interstate  com¬ 
merce  under  a  certificate  of  exemption,  may  be  disposed  of 
only  to  consumers,  such  as  families,  restaurants,  hotels,  and 
clubs,  and  not  to  any  person  or  firm  for  resale  as  such. 

25.14  (a)  For  a  shipment  of  meat  or  meat  food  products 
to  be  accepted  by  a  common  carrier  for  transportation  in 
interstate  commerce  under  the  authority  of  a  certificate  of 
exemption,  it  must  be  covered  by  a  shippers  certificate, 
executed  in  duplicate  in  the  form  set  out  in  section  25.10 
of  the  Regulations.  Both  the  original  and  duplicate  copy 
of  the  shipper’s  certificate  must  be  delivered  to  the  agent 
of  the  transportation  company  accepting  the  shipment. 
The  Division  does  not  provide  these  forms,  and  if  the  carrier 
fails  to  do  so,  the  holder  of  the  certificate  of  exemption 
should  furnish  his  own. 
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(b)  When  meat  or  meat  food  products  are  transported  in 
interstate  commerce  under  authority  of  a  certificate  of  ex¬ 
emption  in  the  private  conveyance  of  the  holder  thereof, 
he  should  execute  and  mail  to  the  Division  a  shipper’s  cer¬ 
tificate  for  each  interstate  movement.  However,  when  de¬ 
liveries  are  made  by  private  conveyance  during  any  1  day 
to  several  customers  in  other  States  who  are  consumers, 
an  individual  shipper’s  certificate  for  deliveries  to  each  such 
customer  is  not  necessary.  Only  one  shipper’s  certificate 
showing  the  kind  and  total  amount  of  product  for  that  day 
and  listing  the  consignee  as  “various”  is  required.  When 
fresh  meat  not  bearing  the  mark  of  Federal  meat  inspection  is 
transported  interstate  in  the  private  conveyance  of  the  ex¬ 
emption  certificate  holder  to  another  retail  meat  dealer,  a 
shipper’s  certificate  for  each  such  interstate  movement  should 
be  executed  and  mailed  to  the  Division.  Shipper’s  certifi¬ 
cates  covering  interstate  transportation  by  private  convey¬ 
ance  need  not  be  mailed  to  the  Division  oftener  than  once 
a  week. 

(c)  On  the  shipper’s  certificate  used  by  retail  meat  dealers 
holding  a  certificate  of  exemption,  whole  carcasses  or  quarters 
should  be  listed  as  such  under  “Fresh  Meats.”  The  weight 
of  the  carcasses  or  quarters  should  also  be  included  in  the 
box  “Number  of  Pounds”  under  “Fresh  Meats”  and  added  to 
the  number  of  pounds  of  fresh  meats  shipped  as  trimmings 
or  cuts  if  the  certificate  covers  both  carcasses  and  quarters, 
and  fresh  meats  other  than  carcasses  and  quarters. 

In  reporting  processed  meats  such  as  chopped,  cooked, 
cured,  dried,  or  canned  meat,  sausage,  lard  and  such  products, 
it  is  not  necessary  to  list  each  kind  of  product  separately; 
they  may  all  be  grouped  together  and  reported  as  one  figure. 

The  number  of  nonfederally  inspected  carcasses  that  may 
be  shipped  interstate  by  a  retail  meat  dealer  holding  a 
certificate  of  exemption  is  limited  by  the  Meat  Inspection 
Act.  The  number  of  carcasses  and  the  fresh  meat  equivalent 
are  as  follows  (per  week)  : 

Carcasses  Pounds 


Beef _ 

Veal _ 

Mutton _ 

Lamb _ 

Pork _ 

Goat _ 

Goat  kids 


5  3,000 

25  1,875 

20  1,200 

25  1,250 

10  2,000 

20  1,000 

25  500 
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(d)  It  is  urged  that  the  correct  form  of  shipper’s  certifi¬ 
cate  be  used  by  retail  butchers  and  retail  dealers  who  are 
holders  of  certificates  of  exemption.  It  should  be  printed 
on  a  good  grade  of  paper  exactly  3i/>"  x  8"  in  overall  size. 
Certain  entries  that  do  not  vary  may  be  printed  on  the  form ; 
for  instance,  the  shipper,  his  address,  the  exemption  certificate 
number,  and  probably  the  point  of  shipment. 

25.15  Identification  of  product  derived  from  animals 
slaughtered  by  a  farmer  on  the  farm  is  acceptable  if  his 
name  and  address  appear  on  the  product  by  means  of  a 
brand,  tag,  label,  or  other  appropriate  means.  The  defini¬ 
tion  of  a  farmer  appears  in  section  21(a)  of  the  Meat  In¬ 
spection  Act. 

25.16  Meat  and  meat  food  products  derived  from  cattle, 
sheep,  swine,  goats,  or  horses,  that  are  to  enter  interstate 
or  foreign  commerce,  must  be  U.S.  inspected  and  passed 
and  so  marked,  that  is,  fully  prepared  in  an  establishment 
operating  under  Federal  meat  inspection — unless  the  meat 
and  meat  food  products  are  exempt  from  inspection.  There 
are  no  exemptions  from  inspection  provided  by  the  Horse 
Meat  Act,  although  the  Meat  Inspection  Act  provides  for 
certain  exemption  for  meat  and  meat  food  products  derived 
from  cattle,  sheep,  swine,  and  goats. 

Therefore,  nonfederally  inspected  meat  and  meat  food 
products  derived  from  cattle,  sheep,  swine,  goats,  or  horses, 
that  are  not  exempt  from  inspection  must  be  treated  (de¬ 
natured)  in  a  manner  to  alter  their  resemblance  to  an  arti¬ 
cle  of  human  food  if  moved  interstate.  This  would  apply 
to  animal  food  composed  in  whole  or  in  substantial  part  of 
material  derived  from  cattle,  sheep,  swine,  goats,  or  horses. 
The  Federal  Meat  Inspection  Division  will  give  an  opinion 
of  the  acceptability  of  the  denaturing  when  furnished  a 
sample. 

However,  animal  food  packed  in  hermetically  sealed,  re¬ 
tort  processed,  conventional  retail-size  (approximately  1 
pound)  containers  and  labeled  conspicuously  as,  for  exam¬ 
ple,  “animal  food,”  “dog  food,”  “dog  and  cat  food,”  is  not 
required  to  be  denatured.  This  means  that  the  name  of 
the  product,  such  as  “dog  food,”  should  appear  on  the  main 
panels  of  the  label  in  letters  at  least  three  times  larger  than 
the  letters  used  in  the  words  describing  the  materials  de¬ 
rived  from  cattle,  sheep,  swine,  goats,  or  horses,  wherever 
the  latter  appear  on  the  label,  and  with  the  background 
being  equally  as  contrasting  in  the  former  as  in  the  latter. 
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In  judging  the  3  to  1  ratio,  the  height,  width,  and  thickness 
of  the  letters  are  taken  into  consideration.  If  it  is  desired 
to  use  a  label  in  lieu  of  denaturing  the  canned  article,  it  is 
suggested  that  a  sketch  of  the  proposed  label  be  sent  to  the 
Washington  office.  If  accepted,  the  finished  label  can  be 
printed.  If  the  sketch  is  to  be  returned,  two  copies  should 
be  furnished.  The  color  scheme  should  be  indicated. 

Jurisdiction  exercised  by  the  Federal  Meat  Inspection 
Division  over  labeling  in  lieu  of  denaturing  in  connection 
with  canned  animal  food  moving  interstate  comes  from  the 
applicability  of  the  Federal  Meat  Inspection  Act  or  the 
Federal  Horse  Meat  Act  and  regulations  promulgated  there¬ 
under.  This  does  not  override  the  authority  of  any  other 
agency  having  jurisdiction  in  connection  with  the  interstate 
movement  of  canned  animal  food. 

25.17  The  various  forms  used  in  reporting  transactions 
arising  from  the  application  of  section  25.13  of  the  Regu¬ 
lations  will  be  handled  at  the  station  when  permits  are  is¬ 
sued  for  the  return  to  an  official  establishment  of  alleged 
unsound  meat  or  product  that  is  in  commercial  channels. 
This  will  mean  that  the  triplicate  copy  of  Form  MI-409-1 
will  not  be  sent  to  the  Washington  office,  but  will  be  used 
as  the  station  copy.  However,  the  original  copy  of  the  per¬ 
mit  will  be  handled  by  the  initial  carrier  as  indicated  in 
the  Regulations  and  mailed  to  the  Washington  office.  It  is 
no  longer  necessary  to  use  Form  MI-409-2,  as  the  disposition 
of  the  returned  alleged  unsound  product  can  be  noted  on  the 
station  copy  of  Form  MI-409-1  without  any  report  of  its 
disposition  being  made  to  the  Washington  office. 

25.18  In  the  event  it  is  necessary  to  denature  nonfederally 
inspected  rendered  fat  which  resembles  an  edible  prod¬ 
uct  and  which  is  offered  for  exportation,  importation, 
or  interstate  movement,  the  following  denaturants  may  be 
used  in  the  proportions  indicated  below.  To  each  750 
pounds  of  fat,  use — 

(a)  One-third  ounce  of  brucine  dissolved  in  a  mixture 
of  two  parts  of  alcohol  (ethyl,  methyl,  isopropyl,  or  de¬ 
natured)  and  four  parts  of  pine  oil  or  oil  of  rosemary. 
(The  amount  of  alcohol  and  pine  oil  or  oil  of  rosemary 
is  not  specified  as  it  is  only  required  that  enough  be  used 
to  dissolve  the  one-third  ounce  of  brucine.) 

(b)  One-half  gallon  of  creosote. 

(c)  Two  gallons  of  pine  tar. 

(d)  One-fourth  gallon  of  pyridin. 
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(e)  One-half  gallon  of  No.  2  fuel  oil  or  approved 

mineral  oil. 

The  foregoing  denaturants  may  also  be  used  to  denature 
fats  offered  for  importation  in  the  un melted  state,  but  the 
volume  of  the  brucine  mixture  denaturant  must  be  in¬ 
creased  so  that  when  placed  in  the  bung  borings  into  the 
fat  in  different  directions  there  is  for  each  750  pounds  of 
unmelted  fat  one-third  ounce  of  brucine  dissolved  in  a  one- 
half  gallon  mixture  consisting  of  ethyl,  methyl,  isopropyl, 
or  denatured  alcohol  and  one  and  one-third  ounces  of  pine 
oil  or  oil  of  rosemary. 

It  is  the  shipper’s  responsibility  to  see  that  the  article  is 
acceptably  denatured. 

PART  26— FEDERAL  FOOD,  DRUG,  AND  COSMETIC 

ACT 

26.1  Procedure  of  action  taken  by  the  Food  and  Drug 
Administration  against  interstate  movement  of  meats  and 
meat  food  products  found  to  be  in  violation  of  the  Food  and 
Drug  law  is  as  follows : 

Section  902(b)  of  The  Food,  Drug,  and  Cosmetic  Act  ex¬ 
empts  meats  and  meat  food  products  from  its  provisions  to 
the  extent  of  the  application  of  the  Meat  Inspection  Act. 
Since  the  Meat  Inspection  Act  contains  no  seizure  provi¬ 
sions,  meat  and  meat  food  products  that  are  violative  of 
the  Food,  Drug,  and  Cosmetic  Act  are  not  exempt  from 
seizure  under  this  Act.  The  Meat  Inspection  Division  has 
welcomed  in  the  past  and  will  continue  to  welcome  seizure 
actions  by  The  Food  and  Drug  Administration  against  vio¬ 
lative  meat  food  products  found  in  interstate  channels,  in 
the  interest  of  the  protection  of  the  public. 

If  an  MID  inspector  anywhere  in  the  field  encounters  a 
consignment  of  a  meat  product  that  is  unsound  or  unwhole¬ 
some,  he  has  no  authority  to  institute  action  against  it  but 
he  has  the  responsibility  of  calling  the  consignment  to  the 
attention  of  the  nearest  available  regulatory  food  official 
who  does  have  the  authority  to  seize  it  or  to  put  some  re¬ 
straining  order  on  it  to  prevent  its  distribution  to  the  con¬ 
suming  public.  If  the  inspector  is  located  in  one  of  our 
station  cities  or  where  a  Food  and  Drug  Administration  in¬ 
spector  may  be  nearby,  he  calls  it  to  the  attention  of  the 
Food  and  Drug  station  or  inspector,  and  in  so  doing  he  is 
saying  in  etfect  that  the  Meat  Inspection  Division  is  turn- 
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ing  the  consignment  over  to  the  Food  and  Drug  Adminis¬ 
tration  for  whatever  action  it  deems  appropriate  under  its 
seizure  provisions.  If  the  MID  inspector  happens  to  be 
located  at  a  place  remote  from  any  Food  and  Drug  office, 
but  near  a  State  official,  he  would  call  the  attention  of  the 
State  official  to  a  violative  consignment  for  whatever  action 
the  State  official  might  desire  to  take  under  his  law. 

If  an  obviously  violative  interstate  shipment  of  meat  or 
meat  food  product  is  located  by  Food  and  Drug  personnel, 
rather  than  by  a  meat  inspector,  the  Food  and  Drug  in¬ 
spector  would  proceed  against  the  product  under  the  Food 
and  Drug  Law.  Notification  of  action  will  be  made  to  the 
nearest  Meat  Inspection  Division  office. 

PART  27— IMPORTED  PRODUCTS 

27.1  Part  29  of  the  Meat  Inspection  Regulations  has 
been  extended  to  cover  the  importation  of  horse  meat  and 
horse  meat  food  products.  Approved  foreign  horse  meat 
inspection  certificates  are  shown  in  Part  29  of  this  Manual. 

27.2  It  must  be  constantly  borne  in  mind  that  meat  and 
meat  food  products  derived  from  ruminants  or  swine  im¬ 
ported  from  countries  in  which  the  contagious  and  com¬ 
municable  disease  of  rinderpest,  foot-and-mouth  disease  or 
African  swine  fever  exists  are  subject  to  restrictions  imposed 
by  Part  94,  Title  9  of  the  Code  of  Federal  Regulations. 

27.3  To  be  acceptable,  the  foreign  meat  inspection  cer¬ 
tificate  in  the  form  prescribed  in  section  27.6  of  the  Regu¬ 
lations  must  be  signed  by  an  official  authorized  by  the 
national  government  of  the  foreign  country  in  which  the 
product  is  prepared  and  whose  name  and  signature  have 
been  officially  published  by  the  Division.  A  foreign  meat 
inspection  certificate  approved  and  published  by  the  Divi¬ 
sion  may  be  accepted  in  lieu  of  the  foregoing  described 
certificate  regardless  of  wdiose  signature  appears  thereon  if 
otherwise  acceptable. 

Each  import  shipment  of  canned  Corned  Beef,  which  con¬ 
tains  head  meat,  cheek  meat,  and/or  heart  meat  shall  be 
covered  by  a  certification  in  addition  to  the  regular  approved 
official  Meat  Inspection  Certificate  of  the  country  of  origin. 
The  additional  certification  shall  state  that  the  canned 
Corned  Beef  contains  no  more  than  5  percent  individually 
or  collectively  of  head  meat,  cheek  meat,  and/or  heart  meat. 
This  certification  may  be  made  a  part  of  the  regular  official 
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Meat  Inspection  Certificate  of  the  country  of  origin  or  it  may 
be  a  separate  certificate  provided  it  is  signed  by  the  same 
official  that  signed  the  official  Meat  Inspection  Certificate. 

Since  canned  product  is  heated  to  a  temperature  sufficient 
to  destroy  trichinae,  no  purpose  would  be  served  by  requiring 
a  certificate,  as  outlined  in  Section  27.6(f)  of  the  Regula¬ 
tions,  for  canned  product  containing  pork. 

27.4  Occasionally  a  consignment  of  canned  meat  or  meat 
food  product  covered  by  one  foreign  official  meat  inspection 
certificate  will  be  separated  into  several  lots.  These  lots 
will  be  unloaded  at  various  ports.  Usually  such  shipments 
consist  of  canned  product  from  South  American  countries. 
For  the  handling  to  be  uniform  at  various  ports,  the  station 
presented  the  original  official  meat  inspection  certificate 
covering  the  entire  consignment  will  request  the  broker  to 
furnish  sufficient  copies  (photostat)  so  there  will  be  one 
for  the  inspector  in  charge  at  each  station  where  one  of  the 
lots  is  destined.  The  initial  station  will  authenticate  each 
of  the  certificate  copies,  placing  on  it  the  name  of  the  station 
to  which  the  copy  applies  and  the  number  of  cases  of  prod¬ 
uct  that  will  be  put  ashore  there.  The  original  certificate 
will  be  marked  to  indicate  the  same  information,  but  if 
there  is  not  sufficient  space  on  the  certificate  to  do  this,  the 
information  should  be  placed  on  a  separate  sheet  and  securely 
affixed  to  the  certificate. 

27.5  Inspectors  in  charge  occasionally  receive  requests  to 
inspect  imports  at  other  than  official  establishments.  They 
are  authorized  to  make  these  inspections  in  compliance  with 
section  27.8  of  the  Regulations.  This  applies  whether  the 
product  is  located  within  the  limits  of  the  official  station  or 
substation  or  at  a  place  so  situated  geographically  that  the 
import  inspection  would  logically  be  handled  by  the  station 
receiving  the  request.  In  the  latter  case,  the  availability 
of  an  inspector  must  necessarily  be  considered.  For  exam¬ 
ple,  if  the  meat  inspection  work  at  any  of  our  small  stations 
is  such  as  to  require  the  constant  attention  of  the  inspector 
or  inspectors  there  assigned  to  a  degree  that  the  request  can¬ 
not  be  honored,  then  the  person  making  request  for  service 
should  be  so  informed  and  asked  to  resubmit  his  request 
either  to  the  inspector  in  charge  of  a  larger  station  near  the 
place  where  the  product  is  located  where  an  inspector  would 
be  available,  or  to  the  Washington  office.  In  some  cases, 
the  inspector  in  charge  may  transmit  such  a  request  to  the 
Washington  office  if  he  thinks  such  action  is  desirable. 
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The  party  requesting  the  inspection  service  is  to  reim¬ 
burse  the  meat  inspection  appropriation  for  the  expense  of 
travel  and  subsistence  that  an  inspector  incurs  while  away 
from  his  official  station.  No  charge  is  made  for  the  base 
time  of  the  inspector,  but  the  party  requesting  the  service 
is  to  reimburse  the  meat  inspection  appropriation  for  in¬ 
spection  during  an  overtime  period. 

27.6  The  following  import  procedure  applies  to  canned, 
fully  processed  hams,  shoulders,  shoulder  picnics,  pork  loins, 
and  the  like.  After  the  5  to  10  percent  inspections  reveal 
less  than  *4  of  1  percent  of  unsound  or  suspicious  cans,  one 
case  of  the  lot  will  be  incubated  as  outlined  in  section  27.8 
of  the  Regulations.  If  any  suspicious  or  unsound  cans  de¬ 
velop  in  incubation,  the  report  should  be  referred  to  the 
Washington  office. 

Inspectors  in  charge  may  permit  the  release  of  these  ship¬ 
ments  following  the  routine  import  inspection  but  prior  to 
the  completion  of  incubation  of  the  sample,  providing  pre¬ 
vious  shipments  of  similar  product  (same  brand  and/or 
manufacturer  in  the  foreign  country)  have  been  found  to  be 
consistently  satisfactory.  The  number  of  satisfactory  pre¬ 
vious  shipments  should  be  sufficient  to  satisfy  the  inspector 
in  charge  that  the  manufacturer  is  following  competent 
canning  and  processing  practices.  If,  however,  incubation 
indicates  a  serious  unsound  condition,  redelivery  of  the  lot 
should  be  requested  and  subsequent  lots  held  pending  in¬ 
cubation. 

Import  Inspections 

27.7  (a)  The  inspection  of  all  import  products,  whether 
such  inspection  is  made  at  the  port  of  entry  or  at  destina¬ 
tion  and  regardless  of  country  of  origin  (whether  from  so- 
called  foot-and-mouth  countries  or  others) ,  will  be  conducted 
in  the  same  general  manner  to  determine  whether  the  product 
is  acceptable.  The  acceptability  of  all  import  products  will 
be  on  the  basis  of  a  complete  lot  presented  for  inspection 
and  covered  by  an  approved  certificate  of  the  foreign  country. 
Acceptance  will  depend  on  whether  such  product  is  judged 
to  be  sound,  wholesome,  and  otherwise  fit  for  food  and  neither 
adulterated  nor  mislabeled  on  the  basis  of  an  examination  of 
a  number  of  units  withdrawn  as  a  sample  from  the  lot. 

For  destination  inspection  it  is  not  necessary  to  delay  the 
import  inspection  until  the  three  mailed  copies  of  the  Form 
MI— 410  are  received  from  the  customs  officer.  Inspection 
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may  be  made  upon  presentation  of  the  fourth  copy  and  the 
foreign  meat  certificate  that  accompanies  the  shipment, 
provided  the  inspection  point  shown  on  the  form  is  the 
station  where  the  product  is  presented. 

If  the  shipment  has  been  diverted  from  its  original  inspec¬ 
tion  point,  the  inspector  at  the  station  where  the  product  is 
presented  will  not  inspect  until  the  importer  or  shipper 
arranges  for  him  to  contact  the  station  Avhere  the  first  three 
copies  of  the  Form  MI^llO  were  sent.  This  can  be  done  by 
telephone  at  the  importer’s  expense  if  he  wishes  to  expedite 
the  inspection.  After  the  inspector  has  arranged  to  have  the 
copies  of  the  Form  MI-410  forwarded  to  him,  he  can  proceed 
with  the  inspection. 

If  the  fourth  copy  of  MI-410  is  received  at  a  station  and 
the  import  shipment  does  not  arrive  within  a  reasonable  time 
(10  days  to  2  weeks)  and  there  is  no  other  information  that 
the  shipment  has  been  diverted,  then  the  inspector  will 
notify  the  Collector  of  Customs  at  the  port  of  entry  of  the 
nonarrival  of  the  shipment  and  request  that  redelivery  of 
the  shipment  be  demanded  by  Customs  under  the  redelivery 
bond. 

The  standard  of  acceptance  will  be  the  same  as  would 
apply  to  acceptable  product  shipped  from  a  federally  in¬ 
spected  establishment.  The  size  of  such  sample  (other 
than  canned  products)  may  be  10  percent  of  the  lot  or  a 
lesser  or  larger  amount  at  the  discretion  of  the  inspector 
in  charge — the  size  of  the  sample  must  be  such  that  the  in¬ 
spector  will  be  assured  that  it  is  representative  of  the  lot 
presented.  The  inspector  must  be  sure  that  the  selection 
will  give  him  a  cross  section  of  the  lot.  The  selection  of 
packages  to  be  examined  will  be  done  by  the  inspector.  If 
the  examination  of  the  sample  discloses  that  the  product  is 
unsound,  unwholesome,  and  otherwise  unfit  for  food,  the 
lot  will  be  refused  entry  or  destroyed  for  human  food 
purposes. 

No  major  reconditioning,  sorting,  or  rehandling  will  be 
permitted  by  the  inspector  unless  authorized  by  the  Chief 
Staff  Officer  for  Procedures  and  Requirements,  and  in  no 
case  will  permission  be  granted  for  reconditioning  of  prod¬ 
uct  which  has  been  refused  entry  for  any  condition  that  in¬ 
dicates  the  product  was  improperly  prepared  or  certified  in 
the  country  of  origin. 

Occasionally  products  are  found  to  be  seriously  unac¬ 
ceptable  after  release  by  the  Meat  Inspection  Division  fol¬ 
lowing  the  initial  import  inspection  (for  example,  canned 
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meat  products  might  be  found  to  be  underprocessed).  In 
these  instances  and  after  counsel  with  the  Washington  of¬ 
fice,  the  Collector  of  Customs  may  be  asked  to  demand  re- 
delivery  of  the  product  if  it  has  already  been  distributed. 

Rejected  product 

(b)  The  usual  methods  of  handling  rejected  product  are 
by  re-exporting  it  under  Customs  custody  or  by  destroy¬ 
ing  it  by  incineration  or  tanking  under  the  supervision  of 
the  Meat  Inspection  Division.  If  the  imported  product 
has  been  refused  because  of  soilage,  contamination,  or  other 
reasons  that  would  not  preclude  its  use  as  an  animal  food 
(and  such  use  would  not  be  in  conflict  with  Federal  and  State 
laws  or  regulations),  it  may  be  decharacterized  by  freely 
slashing  the  product  and  coating  all  surfaces  with  finely 
powered  charcoal;  by  coloring  the  product  with  a  suitable 
dye  solution;  or  by  grinding  the  product  with  coarsely 
ground  hard  bone  so  that  the  resultant  article  would  be 
effectively  removed  from  a  human  food  category. 

The  rejected  product  must  be  handled  in  a  manner  that 
will  limit  our  supervision  to  a  minimum  at  the  port  or  place 
of  inspection.  No  charge  is  made  for  this  type  of  super¬ 
vision,  since  it  is  part  of  our  normal  import  responsibilities 
to  see  that  rejected  meats  are  destroyed  for  human  food 
purposes  or  re-exported  under  Customs  custody. 

If,  however,  the  importer  prefers  to  move  the  rejected 
product  without  decharacterization  to  an  animal  food 
manufacturer  or  canning  plant  where  it  will  be  used  as  an 
ingredient  of  animal  food,  such  movement  and  additional 
supervision  may  be  done  by  the  Meat  Inspection  Division 
only  on  a  reimbursable  basis.  The  animal  food  manufac¬ 
turer  must  apply  for  Animal  Inspection  and  Quarantine 
Division  “Certification  of  Inedible  Animal  Byproducts” 
service  as  outlined  in  AIQ  Division  Memorandum  No. 
640.13.  This  arrangement  provides  for  supervision  of  the 
rejected  article  until  it  is  canned  or  labeled  as  animal  food 
or  otherwise  decharacterized. 

Shipment  of  rejected  product  between  stations  must  be 
in  sealed  conveyances.  Part  4  of  MI-410  may  be  used  to 
notify  the  inspector  in  charge  at  destination.  The  com¬ 
pletion  of  the  disposition  should  be  indicated  on  this  copy 
which  is  then  returned  to  the  originating  station. 

Charges  for  the  services  of  Meat  Inspection  employees 
should  be  made  against  the  AIQ  Division  on  BFD-96-1  for 
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all  time  involved.  Also,  BFD-96-1  should  be  made  listing 
the  charges  against  the  applicant  for  the  AIQ  Division. 

Reporting 

(c)  Form,  MI-J^10 ,  report  of  the  inspection  of  import  ship¬ 
ments ,  should  he  completed  only  after  the  disposition  of 
the  product  has  heen  fully  completed.  The  inspecting  sta¬ 
tion  (where  the  product  was  initially  inspected  and  ac¬ 
cepted  or  refused)  should  complete  Form  MI-410  in  all 
cases.  The  report  should  not  be  completed  until  all  re¬ 
jected  product  has  been  destroyed.  If  rejected  product  is 
shipped  to  another  location,  the  inspector  in  charge  at  the 
latter  station  should  inform  the  inspector  in  charge  at  the 
reporting  station  when  the  rejected  product  has  been  de- 
characterized  or  destroyed  for  human  food  purposes  so  that 
he  can  complete  his  report.  The  decharacterization  or  de¬ 
struction  for  human  food  purposes  of  rejected  product 
should  be  accomplished  within  the  30-clay  limitation  in  sec¬ 
tion  27.15(a)  of  our  Regulations  or  an  extension  of  the  time 
limit  should  be  obtained  from  the  Washington  office. 

When  imported  product  is  destroyed  for  human  food 
purposes  by  being  diverted  to  animal  food  channels,  it 
should  be  reported  on  Form  MI-410  in  the  disposition  col¬ 
umn  with  a  notation  to  the  effect  that  this  product  was 
destroyed  for  human  food  purposes  by  decharacterization 
or  by  diversion  to  an  animal  food  ingredient. 

It  is  important  that  only  one  report  on  Form  MI-410  be 
made  for  each  entry.  Otherwise  there  is  a  possibility  of 
duplication  in  our  records.  If,  however,  it  is  necessary  to 
send  in  a  corrected  report,  the  report  should  be  conspicu¬ 
ously  identified  with  the  words  “Corrected  Report'’  at  the 
top  of  the  form  and  give  the  date  of  the  report  that  it 
supersedes. 

27.8  Form  MI-410,  “Import  Meat  and  Meat  Food  Prod¬ 
ucts  Report'’  should  be  used  to  report  all  import  inspections. 
Importers  or  their  agents  may  obtain  copies  of  this  form 
from  the  nearest  Meat  Inspection  office  or  Customs  station. 
The  form  should  be  completed  as  follows : 

(a)  Port  of  Entry  Inspection. — Sections  A,  B,  and  C  are 
to  be  completed  by  the  importer  or  person  acting  as  his 
agent. 

Section  B  is  to  be  completed  with  Section  A  but  only 
when  product  is  to  be  inspected  at  a  location  other  than 
its  present  location  such  as  from  docks  to  warehouse. 
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Product  cannot  be  transferred  to  a  location  outside  the 
limits  of  the  meat  inspection  station. 

(b)  Destination  Inspection. — Sections  C  and  D  are  to  be 
completed  by  the  importer  or  person  acting  as  his  agent. 
(Used  principally  at  Canadian  and  Mexican  ports  of  entry.) 

(c)  Section  E — Disposition. — This  section  and  the  block 
“Station  Name  and  Number”  at  upper  right-hand  corner 
are  to  be  completed  by  the  meat  inspector  who  made  the 
inspection. 

Copies  of  Form  MI-410  should  be  distributed  as  follows: 

(a)  Port  of  Entry  Inspection. 

Part  6  to  Customs  Office. 

Part  5  to  Customs  Officer  on  dock.  (Parts  5  and  6 
are  used  only  when  a  temporary  transfer  is  to 
be  made.  Distribution  is  to  be  made  by  appli¬ 
cant  after  being  signed  by  both  Meat  Inspector 
and  Customs  Officer.) 

Parts  1  to  4  to  Meat  Inspector  making  inspection 
who  will  make  the  following  distribution : 

Part  4  to  applicant. 

Part  3  to  Customs  Office  for  release  of  bond. 

Part  2  to  Meat  Inspection  Office,  Chicago,  Ill.,  with 
foreign  import  certificate. 

Part  1  is  station  copy. 

(b)  Destination  Inspection. 

Part  6  remains  at  the  port  of  entry. 

Part  5  to  Director  of  Meat  Inspection  Division,  U.S. 

Dept,  of  Agriculture,  Washington,  D.C. 

Part  4  to  point  of  inspection  with  shipment. 

Parts  1,  2,  and  3  mailed  to  point  of  inspection  by 
whoever  signs  Section  D.  Meat  Inspector  who 
makes  inspection  will  make  the  following- 
distribution  : 

Part  3  to  Collector  of  Customs  at  point  of  entry 
for  release  of  bond. 

Part  2  to  Meat  Inspection  Office,  Chicago,  Ill.,  with 
foreign  import  certificate. 

Part  1  is  station  copy. 

This  form  should  be  complete  to  Section  E  when  it  is  re¬ 
ceived  by  the  meat  inspector  who  is  to  examine  the  product. 
The  meat  inspector  is  to  do  the  following : 

(1)  Write  in  the  station  name  and  code  number  and 
the  country  code  after  the  name  of  the  country  of  origin. 

(2)  Check  the  accuracy  of  all  entries  and  make  neces¬ 
sary  corrections. 
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(3)  Initial  each  item  that  passed. 

(4)  If  the  entire  amount  was  refused  entry  or  con¬ 
demned,  do  not  initial  amount  but  enter  in  Section  E 
the  number  of  pieces  or  packages  and  weight  of  the 
product  rejected,  with  cause,  cause  code,  and  disposition. 

(5)  If  part  of  the  product  passed  and  the  remainder 
was  refused  entry  and/or  condemned,  initial  the  ship¬ 
ment  as  usual  but  enter  in  Section  E  the  number  of 
pieces  or  packages  and  weight  of  that  part  which  was 
rejected,  the  cause,  cause  code,  and  disposition. 

(6)  See  that  disposition  shows  either  refused  entry  or 
method  of  destruction  for  food  purposes. 

(7)  Where  product  is  refused  entry  or  condemned, 
code  the  cause  for  rejection.  For  code  numbers  see  at¬ 
tached  code  sheet.  If  there  .is  more  than  one  cause  only 
the  principal  one  should  be  coded. 

Example  of  items  5  and  6:  An  import  of  2,500  cases  of 
canned  corned  beef  weighing  45,000  pounds  with  a  total  of 
3  cans  rejected,  2  cans  (iy2  lbs.  total  weight)  rejected  for 
puncture  and  1  rejected  for  swelling  (%  lb.),  should  be 
reported  in  this  manner :  In  section  C,  on  the  line  “Canned 
Meats  Beef”  (line  11,  code  21),  will  be  entered  2,500  cases, 
45,000  pounds.  In  Section  E,  “Disposition,”  the  inspector 
initials  the  entry  since  part  of  shipment  passed;  then  lie 
enters  “2  cans — 1 y2  pounds  puncture  (49)”  1  and  “1  can — 
%  lb.  sweller  (58)  1  incinerated”  in  the  Cause  and  Disposition 
section. 

In  Section  C  no  space  is  provided  for  write-in  products 
because  there  should  not  be  any.  If  the  importer  makes  a 
write-in  entry  the  meat  inspector  should  enter  the  item  in 
its  proper  place.  Following  are  two  lists  of  products  which 
should  give  an  idea  of  products  to  be  included  under  Canned 
Other  and  General  Miscellaneous : 


Canned  Other 


Goulash 

Ham  Spread  and  Cheese 
Luncheon  Meat 
Meat  Balls 
Meat  Spreads 
Meat  Samples 
Corned  Mutton 


Beef  Extract  (if  canned) 
Pate 

Pate  de  foie 
Liver  Paste 
Stews 

Sausage  (if  canned) 


1  Disposition  codes. 
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General  Miscellaneous 


Edible  Bones 
Chitterlings 
Beef  Extract 
Goat  Meat 

Cooked  or  Cured  Mutton 
Pigskins 


Blood  Pudding 

Rinds 

Spleens 

Sweetbreads 

Tripe 

Edible  Fats  and  Oils 


Code  for  Countries  of  Origin 


Argentina _  02 

Australia _  04 

Austria _  05 

Belgium _  06 

Brazil _  08 

Canada _  10 

Costa  Rica _  12 

Czechoslovakia _  16 

Denmark _  18 

Dominican  Republic _ 20 

England  and  Wales _  22 

Finland _  23 

F  ranee _  24 

Germany _  25 

Guatemala _  29 

Haiti _  33 

Holland  (Nether¬ 
lands) _  26 

Honduras _  27 

Iceland _  28 


Ireland  (Eire) _  30 

Italy _  32 

Luxemburg _  31 

Mexico _  34 

Netherlands  (Hol¬ 
land) _ _  26 

New  Zealand _  38 

Nicaragua _  35 

Northern  Ireland _  37 

Norway _  36 

Panama _  39 

Paraguay _  40 

Poland _  42 

Scotland _  41 

Spain _  43 

Sweden _  44 

Switzerland _  46 

Uruguay _  48 

Venezuela _  49 

Yugoslavia _  52 


Code  for  Refused  Entity  or  Condemnation 


Artifically  Colored _  01 

Bruises _  03 

Contaminated _  05 

Crushed _  41 

Cut  Can _  40 

Damaged _  07 

Dirty _  09 

Discolored _  11 

Excess  Nitrite _  13 

Excess  Water _  42 

Flippers _  44 


Leakers _  46 

Loose  Tin _  48 

Moldy  _  15 

Musty  Odor _  17 

Nail  Hole  or  Puncture-  49 
Not  Properly  Labeled-  50 
Not  Thoroughly 

Cooked _  19 

Not  Thoroughly 

Dried _  21 

Overstuffed _ .  52 
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Code  for  Refused  Entry  or  Condemnation — Continued 


Parasitic  Infection _ 

23 

Suspicious  _ 

56 

Putrid _ 

25 

Sweller 

58 

Rancid 

27 

Tainted 

60 

Short  Vacuum 

54 

TTn  sound 

fi  9. 

Smeary 

29 

Miscellaneous 

99 

27.9  When  any  condition  or  circumstance  out  of  the 
ordinary  is  reported  on  Form  410,  a  note  or  reference  slip 
should  be  attached  directing  it  to  the  attention  of  the 
Washington  office. 

27.10  The  number  of  cans  found  upon  sample  inspec¬ 
tion  to  be  unsound  owing  to  nail  or  hook  holes,  crushed  or 
badly  damaged  seams,  or  other  external  marks  of  violence 
need  not  be  included  in  the  total  number  of  unsound  cans 
when  the  calculation  is  made  to  determine  the  percentage 
of  suspicious  and  unsound  cans  in  a  consignment.  How¬ 
ever,  disposition  of  such  unsound  cans  must  be  in  accord¬ 
ance  with  the  Regulations,  and  their  suitability  for  entry 
must  be  judged  on  the  findings. 

27.11  Six  copies  of  Form  MI-422-2  should  be  prepared 
at  the  station  for  each  laboratory  sample  of  imported 
product.  The  form  should  bear  a  statement  indicating 
whether  a  copy  of  an  approved  label  is  on  file  at  the  sta¬ 
tion.  The  original  and  three  copies  should  be  forwarded 
with  the  sample  and  the  fifth  copy  attached  to  the  same. 
The  sixth  copy  should  be  retained  in  the  station  file. 

The  inspector  should  request  the  laboratory  for  specific 
information  required  to  ascertain  compliance  with  our 
Regulations.  He  should  not  send  in  samples  for  an  opin¬ 
ion  or  decision  that  can  be  made  just  as  well  by  himself. 
The  inspector  should  open  at  least  one  can  from  each  im¬ 
port  shipment  of  canned  product  to  judge  if  the  appear¬ 
ance  and  other  'characteristics  are  normal,  make  weight 
determinations  where  possible,  etc.  The  laboratory  sam¬ 
ple  is  intended  to  supply  information  that  is  not  otherwise 
available  to  the  inspector.  He  might  request  nitrite  con¬ 
tent,  amount  of  phosphates,  added  substances,  presence  of 
suspected  unauthorized  materials,  etc.  Net  weight  can  be 
requested  when  accurate  scales  are  not  available  to  the  in¬ 
spector  and  occasionally  for  check  purposes. 

When  the  sample  is  not  passed  by  the  laboratory  because 
it  does  not  comply  with  some  regulatory  requirement,  the 
inspector  at  the  station  should  show  the  disposition  made 

683-881  O — 63 - 15 
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of  the  product  on  the  reverse  side  of  the  forms  and  should 
send  one  copy  to  the  Washington  office. 

27.12  (a)  Foreign  product  presented  for  importation 
bearing  grade  markings  the  same  as  those  used  by  the  Meat 
Grading  Branch,  Agricultural  Marketing  Service,  United 
States  Department  of  Agriculture,  should  not  be  passed  for 
entry  into  this  country  until  such  time  as  the  grade  markings 
have  been  verified  by  a  representative  of  the  Meat  Grading 
Branch. 

(b)  The  term  “New  Zealand  Genuine  Spring  Lamb”  may 
appear  on  carcasses  of  new-crop  lambs  slaughtered  in  New 
Zealand  during  the  period  beginning  October  23d  and  ex¬ 
tending  to  the  following  May  31st.  A  signed  typewritten 
certification  to  the  dates  of  slaughter  shall  appear  on  the 
reverse  of  the  official  New  Zealand  Meat  Inspection  certifi¬ 
cate  accompanying  the  importation  of  lambs  marked  in  this 
manner. 

27.13  When  it  is  necessary  to  correspond  with  the  Meat 
Inspection  Division  concerning  a  particular  consignment 
of  imported  product,  it  is  important  that  full  identification 
of  the  shipment  be  given  in  the  opening  paragraph  of  the 
letter.  This  should  include : 

(a)  Number  of  cases,  where  canned  product  is  involved, 
or  weight  of  bulk  shipment. 

(b)  Number  and  size  of  units  in  the  container. 

(c)  Name  of  product,  including  brand  name. 

(d)  Country  of  origin. 

(e)  Name  of  vessel  or  car  number. 

(f)  Date  of  arrival. 

(g)  Customs  entry  number. 

(h)  Name  and  address  of  consignor. 

(i)  Name  and  address  of  consignee. 

(j)  Any  other  pertinent  identification. 

For  example  :  2,000  cases  (48/12)  blank  brand  canned 
corn  beef,  Product  of  Argentina,  ex  S.S.  Rowboat,  Nov.  12, 
1959,  customs  entry  No.  2  consigned  by  blank  blank  and 
company,  Buenos  Aires,  Argentina,  to  blank  and  company, 
211  East  First  Street,  N.Y. 

27.14  The  maximum  quantity  of  ham,  bacon,  and  fresh 
meat  permitted  entry  for  personal  use  of  the  consignee  is 
100  pounds;  canned  meats,  sausage,  and  similar  products 
other  than  summer  sausage  is  50  pounds;  lard,  20  pounds; 
summer  sausage,  20  pounds. 


IMPORTED  PRODUCTS 


223 


27.15  The  instructions  relative  to  personal  consumption 
entries  require  that  boneless  cured  or  cooked  meat  from 
countries  in  which  foot-and-mouth  disease  or  rinderpest 
exists  must  be  entered  and  handled  in  the  same  manner  as 
regular  commercial  importation  in  order  to  comply  with 
Animal  Inspection  and  Quarantine  Division  rulings. 

27.16  (a)  The  form  and  substance  of  the  meat  inspection 
certificates  of  the  following  foreign  countries  have  been  ap¬ 
proved  as  conforming  to  requirements  of  sections  27.6(e) 
and  (f)  of  the  Meat  Inspection  Regulations.  Such  certifi¬ 
cates  are  acceptable  to  cover  importations  of  meat  and  meat 
food  products  from  these  countries  regardless  of  whose 
signature  appears  on  the  certificates.  Unless  otherwise 
indicated,  the  certificates  comply  with  section  27.6(e)  : 


Argentina 

Iceland 

Australia 

Ireland  (Eire) 

Austria 

Italy 

Belgium 

Mexico 

Brazil 

Netherlands 

Canada 

New  Zealand 

Costa  Rica 

Nicaragua 

Czechoslovakia 

Northern  Ireland 

Denmark 

Norway 

Dominican  Republic 

Panama 

England  and  Wales 

Paraguay 

Finland 

Poland 

F  ranee 

Scotland 

Germany 

Spain 

(Federal  Republic) 

Sweden 

Guatemala 

Uruguay 

Haiti 

Honduras 

Yugoslavia 

The  foreign  meat-inspection  certificate  should  be  for¬ 
warded  to  the  Chicago  office  with  Part  2  of  completed  Form 
MI  410. 

(b)  Meat  inspection  certificates  from  Czechoslovakia 
should  be  authenticated  by  an  American  Consul  or  Vice 
Consul  to  be  acceptable.  The  form  of  authentication  is 
given  below : 


SS:  (venue). 
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I,  (name  of  authenticating  officer),  (title),  duly  commis¬ 
sioned  and  qualified,  do  hereby  certify  that  (name  of 
officer)  signing  (name  of  country)  meat  inspection  certifi¬ 
cate,  has  been  declared  by  competent  (name  of  country) 
authorities  to  have  been,  at  the  time  he  signed  the  annexed 
certificate,  (title  of  meat  inspector),  fully  competent  to  sign 
and  assume  responsibility  for  such  a  certificate. 

In  Witness  Whereof  I  have  hereunto  set  my  hand  and 
affixed  the  seal  of  the  (title  of  American  mission)  at  (place) 


this 

day  of 

19 _ 

*  *  * 

*  *  * 

*  *  * 

Service  No.  _ 

*  * 

*  * 

*  * 

(Signature  of  officer) 
(Official  title  of  officer) 

Item  No.  38, 

no  fee 

(c)  The  type  of  authentication  to  be  used  on  official 
meat  inspection  certificates  from  Poland  follows.  It  will 
be  imprinted  on  the  certificate  by  means  of  a  rubber  stamp. 


PEOPLE’S  REPUBLIC 
OF  POLAND, 

CITY  OF  WARSAW, 
EMBASSY  OF  THE  UNITED 
STATES  OF  AMERICA 


I,  the  undersigned  Consular  Officer  of  the  United  States  of 
America  at  Warsaw,  Poland,  duly  commissioned  and 
qualified,  do  hereby  certify  that  the  Polish  Veterinary  Official 
who  signed  the  annexed  certificate,  has  been  declared  by 
the  competent  Polish  authorites  to  have  been,  at  the  time 
said  official  signed  the  certificate,  fully  competent  to  per¬ 
form  this  act  and  assume  responsibility  therefor.  IN  WIT¬ 
NESS  WHEREOF  I  have  hereunto  set  my  hand  and  affixed 
the  seal  of  my  office  this  day, . 


Seal 

Service  No . 

Tariff  Item  No.  36 
Gratis. 


Consul  of  the  United  States  of  America 
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27.17  Facsimiles  of  approved  foreign  meat  inspection 
certificates  and  the  names  and  facsimile  signatures  of  offi¬ 
cials  authorized  by  their  governments  to  issue  official  foreign 
meat  inspection  certificates  follow. 
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Certificado 

N*  . 


ARGENTINA 


REPUBLICA 


ARGENTINA 


SRC  RET  ARIA  DE  ESTADO  DE  AGRICULTURA  Y  GANADERIA 


DIRECCION  GENERAL  DE  SANIDAD  ANIMAL 


EXPORTACION  I  LOS  ESTADOS  UNIDOS  DE  HORTE  AMERICA 

CERTIFICADO  DE  INSPECCION  DE  CARNES  Y  SUS  DERIVADOS  COMESTIBLES 


(') 


Se  certifica  por  el  presente,  que  la  came  y  derivados  comestibles  de  la  misma. 

detallados  en  este  certificado,  proceden  de  animates  (‘)  . . . . . 

que  han  sido  sometidos  a  inspeccion  sanitaria  veterinaria  nacional,  antes,  durante  y  despuis 
de  faenadas  y  que  dicha  came  y  derivados  alimenticios  han  sido  encontrados  en  perfectas 
condiciones  higienicas  y  buenas  en  absoluto  para  el  consumo  humano.  Se  certifica  tambien 
que  no  contienen  ni  han  sido  tratados  con  ningun  preservativo,  materia  colorante,  ni  otra 
substancia  alguna  prohibida  por  las  reglamentaciones  vigentes  de  la  Inspeccion  de  Carnes 
del  Ministerio  de  Agricultura  de  los  Estados  Unidos  de  Norte  America. 

MARCAS  DE  IDENTIFICACION  EN  LAS  CARNES  O  LOS  BULTOS 


Remitente  . . . 

Procedencia  .  CERTIFICADO  N* 

Vapor  .  Destino  . 


Consignatario  . 

Marcas  de  embarque 


DETALLE  DEL  CARGAMENTO 


(*) 

(')  Lugar  y  fecha  en  letras. 
(*)  Eapecie  de  ganado. 


C)  . - . 

(*)  Firma  del  funciooerio  naclooerj  autorlzado. 

(*)  Selio  de  la  Dlreccidn  General  de  Sanidad  Animal. 
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AUSTRALIA 


Form  8. 


N?  338U7 

COMMONWEALTH  OF  AUSTRALIA. 


Exports  {Meat)  Regulations. 


Official  Certificate  with  respect  to  Meat,  Meat  Products  and  Edible  Offal. 

I  hereby  certify  that  the  undermentioned 
shipped  per 

to  on 

has  been  examined  and  found,  by  ante-mortem  and  post-mortem  inspection,  to  be 
disease  and  suitable  in  every  way  for  human  consumption,  and  that  no  injurious 
has  been  used  in  its  preparation: — 


Name  ot  Exporter. 

Description  of  Meat. 

Markings. 

I  Number  of  Carcasses, 

Cases,  Crates  or  Cartons. 

Dated  at 

in 

the  State  of 

this 

day  of 

19  . 

Officer  of  the  Department  of  Primary  Industry. 


19  . 

free  from 
ingredient 


*511/61- 


ty  Authority  A  I  Annul.  C' wealth  Oort.  Printer.  Canberra. 
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AUSTRIA 


Bundesrepublik  Osterreich 

Amtliches  Fleischuntersuchungszertifikat 


Ort : _ ,  Datum : _ 

(Stiflt)  (Land) 

Ich  bescheinige,  dafi  das  unten  beschriebene  Fleisch  und  Fleischprodukt  vom  Rind,  Schaf,  Schwein  oder 
der  Ziege  stammt.  Die  Tiere  wurden  einer  amtlichen  Schlachttier-  und  Fleischuntersuchung  unterzogen.  Das 
Fleisch  und  die  Fleischprodukte  sind  fehlerfrei,  gesund,  bekommlich  und  fur  den  menschlichen  Genufi  geeignet. 
Sie  enthalten  keine  Konserviertmgsmittel,  Farben  oder  sonstige  Substanzen,  die  laut  Verfiigung  der  Fleischbeschau- 
abteilung  des  amerikanischen  Landwirtschaftsministeriums,  die  in  meinem  Besitze  ist,  verboten  sind.  Das  Fleisch 
und  die  Fleischprodukte  sind  in  diesem  Lande  nur  hygienisch  einwandfrei  behandelt  worden. 


Art  der  Produkte: 


Zahl  der  Stiicke  oder  Kolli: 


Gewicht: 


I  dentifizierungsmarkierungen 
auf  dem  Fleisch  und  den  Kolli: 

Verfrachter: _ _ _ 

Adresse: _ 

Empf  anger: _ _ _ _ 

Bestimmungsort:  _ _ _ 

Versandmarkierungen:  _ 


(Unterschrift) 

(Name  des  Beamten  der  Osterreichischen  Regierung,  der  berechtigt  i»t,  Unter- 
suchungszertifikate  auszufertigen  fur  Fleisch  und  Fleischprodukte,  die  fur  den 
Export  nach  den  USA  bestimmt  sind.) 


(Amtlicher  Titel) 


(Dieratsicgel  des  mit  der 
Oberwachung  bcauf- 
traften  Amutierarztea) 


Bl.  Dr.  Lager -Nr.  3BB.  —  Otterreidiitche  Staattdrudcerei,  V«rlag.  3953  61 
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AUSTRIA 


Bundesrepublik  ftsterreich 

Amtliches  Fleischuntersuchungszertifikat  fur  Schweineifleisch 
und  Sdiweinefleischprodukte 

\ 

(Fiir  den  Vcrsand  nach  den  USA  von  Waren,  die  Muskelgewebe  des  Schweines  [enthaltci  und  im  allgemeinen 

ohne  vorhcriges  Kochen  verzehrt  werden.) 

(Par.  27.8  (f)  of  the  Meat  Inspection  Regulations  of  the  United  States.) 


Ort: _ ,  Datum: _ 

(.Static)  (Land) 

Ich  bescheinige,  dafi  die  Ware,  die  unten  angefuhrt  ist,  im  allgemeinen  ohne  vorheriges  Kochen  verzehrt 
wird  und  Muskelgewebe  des  Schweines  enthalt.  Die  Ware  wurde  in  frischem  oder  in  frischgepokeltem  Zustande 
wenigstens  zwanzig  Tage  lang  einer  Temperatur  von  hochstens  5°  F  ausgesetzt  oder  in  (Jbereinstimmung  mit 
einer  Anweisung  des  Leiters  der  amerikanischen  Fleischbeschauabteilung  behandelt ;  diese  Ware  enthalt  keine 
Schweinemuskelgewebe,  die  nicht  wie  beschrieben  behandelt  wurden. 


Art  des  Produktes: 


Zahl  der  Stiicke  und  Kolli:  Gewicht: 


Identifizierungsmarkierungen 
auf  dem  Fleisch  und  den  Kolli: 

Verfrachter:  . 

Adresse: . . 

Empf anger: . 

Bestimmungsort: 

Versandmarkierungen :  . 


(Unterschrift) 

(Name  des  Beamten  der  osterreichischen  Regienmg,  der  berechtigt  ist,  Unter- 
suchungszertifikate  auszuhandigen  fiir  Fleisch  und  Fleischprodukte,  die  fur  den 
Export  nach  den  USA  bestimmt  sind.) 


(Amtlicher  Titel) 


(Dienstsicgel  des  mif  der 
Oberwachung  beauf- 
tragten  Amtstierarztes) 


Anmerkung :  Obiges  Zertilikat  wird  fiir  jede  Konsignatjon  verlangt,  die  aus  Produkten  besteht,  die  gewbhnlich  ohne  vorheriges 
Kochen  verzehrt  werden  (z.  B.  Cervelatwurst,  italienischer  oder  westfalischer  Schinken  u.  dgl.)  und  die  Schweinemuskelgewebe 
enthalten.  Dieses  Zertifikat  mufi  von  dem  Empfanger  oder  dessen  Agenten  der  Fleischbeschauabteilung  am  Untersuchungsort 
in  den  USA  iibergeben  werden. 


8t.  Dr.  Lager-Nr.  388.  —  Osterreidiische  Staatsdrudterei,  Verlag.  3954  61 
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BELGIUM 


MINISTRY  OF  PUBLIC  HEALTH 


VETERINARY  SERVICES 


Official  Meat  Inspection  Certificate 


I  hereby  certify  that  the  meat  and  meat  food  products  herein  described 
were  derived  from  cattle,  sheep,  swine  or  goats  which  received  ante-' 
mortem  and  post-mortem  veterinary  inspection  at  the  time  of  slaugh¬ 
ter  and  that  such  meat  and  meat  food  products  are  sound,  healthful, 
wholesome  and  otherwise  fit  for  human  food,  and  have  not  been  trea¬ 
ted  with,  and  do  not  contain,  any  preservative,  coloring  matter,  or  other 
substance  not  permitted  by  the  regulations  of  the  United  States  Secre¬ 
tary  of  Agriculture  governing  meat  inspection,  filed  with  me,  and  that 
said  meat  and  meat  food  products  have  been  handled  only  in  a  sanitary 
manner  m  this  country. 

Kind  of  product :  . Number  of  pieces  and  packages  : . Weight : . 

Identification  marks  on  meats  and  packages  : 

Consignor  :  .  .  . 

Address  :  .  . . . 

Consignee  :  . 

Destination  :  . 

Shipping  marks  :  . 


V etennary  surgeon  anointed 
by  the  Government 


M 
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BELGIUM 


VETERINARY  SERVICES 


Official  Meat  Inspection  Certificate 


for  pork  and  pork  products 


Itwnby  certify  that  the  article  or  article#  herein  described  are  of  • 
kind  prepared  customarily  to  be  eaten  without  cooking,  and  contain 
muscle  tissue  of  pork  which,  when  fresh  or  freshly  cured  in  salt,  were 
subjected  to  a  temperature  not  higher  than  5*  F.  for  not  lees  than  30 
days  or  otherwise  treated  as  specified  by  the  Chief  of  the  Bureau  of 
Animal  Industry,  and  that  said  articles  contain  .no  muscle  tissue  of  pork 
which  has  not  been  treated  as  herein  specified. 

Kind  of  product : . Number  of  pieces  and  packages: ......  Weight: . 

Identification  marks  on  meats  and  packages  t 

Consignor  :  . . . . . . 

Address  :  . .... . . . . . . . 

Consignee  :  . . . . . . 

Destination  :  . . . . . . . 

Shipping  marks  :  . . . . . 


Veterinary  surgeon  affointeJ 
by  the  Government 


<•) 


SmI 

sf  Vatoriury 

UaprrtH 
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BRAZIL 


MIN18T  £  R  J  O  DA  AORICULT  U  ^  A  Model©  D 

DEPART  AMENT  O  NACtONAL  DA  PRODUCAO  ANIMAL 

OIVISAO  OE  INSPEQAO  DE  PRODUTOS  DE  ORiOEM  ANIMAL 

CERTIFICADO  0FIC1AL  PARA  PRODUTOS  CARNEOS  COMESTIVEIS 

tumio  Federal  n. .  . . .  Certlficado  a. _ _ _ 

Lagar  de  produjdo 

Data  _ 


Eu,  .. 


(Norn.) 


(Cmxwo) 


certifico  que  a  came  e  produios  cdrneoe  dlscrlmlnados : 

a)  —  proveem  de  animate  aubmetidos  a  Isspe^ao  reterlnaria  “ante-mortem*’  e  "posl-mortsin"  e  ve 

rlflcadoe  leentoe  de  quatsquee  doengae  paraeltarlas  ou  iniecto-contagloeae  previstas  no  Hegula- 
mento  de  hzMp»$ao  Federal  de  e  Derivodos,  do  MbdatAdo  da  Agriculture; 

b)  — team  manipulados  am  condl  goes  higtAntcae  sob  controls  de  autoridadee  eanitdrias  federate,  e 

nao  conteem  nem  team  elaboradoe  com  qualsquer  substanetas  quimlcas  coneenradorae  ou  co¬ 
ran  la»  noctvoe  a  saude  humana ; 


c) —  eetao  em  bom  eetado  de  coneervajdo  e  proprios  para  alimentagdo  humana. 


NATUREZA  DO  PRODUTO 

ICOKLBO  DE  PEgAS  ou 

VOLUMES 

PESO  EM  QOILOt 

Marcos  de  identtficagac  das  came*  e  rolumee 

Remetente  . 

Conaigna'diio 
Porto  de  embarque 
Marcos  de  embarque 


Enderego 

Destino _ ■_ _ _■  . 

Nome  do  nario 


(Inspetor  federal) 


Imp.  Nao.  —  10.718 
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PHA  32 

271 B0  -  SCHEDULE  B.  FORM  2 
478,001  -800,000 -1PM -880 

no.  483592 


EST. 

NO. - PLACE _ _ _ DATE _ 

1  CERTIFY  THAT  THE  MEAT  OR  MEAT  FOOD  PRODUCTS  HEREIN  DESCRIBED  ARE  DERIVED  FROM  ANIMALS 
THAT  RECEIVED  ANTE-MORTEM  AND  POST-MORTEM  VETERINARY  INSPECTION  AT  THE  TIME  OF  SLAUGHTER, 
AND  THAT  SAfD  MEAT  AND  MEAT  FOOD  PRODUCTS  ARE  SOUND,  HEALTHFUL,  WHOLESOME  AND  OTHERWISE 
FIT  FOR  HUMAN  FOOD,  HAVE  NOT  BEEN  TREATED  WITH  AND  DO  NOT  CONTAIN  ANY  PRESERVATIVE,  COLOURING 
MATTER,  OR  OTHER  SUBSTANCE  NOT  PERMITTED  BY  THE  MEAT  INSPECTION  ACT  AND  REGULATIONS,  AND  HAVE 
BEEN  HANDLED  ONLY  IN  A  SANITARY  MANNER  IN  THIS  COUNTRY. 


BRITISH 
EXPORT 
LABEL  NO'S 


FOREIGN 
EXPORT 
STAMP  NO'S 


CONSIGNOR 

AND 

ADDRESS 


CANADA 


CANADA 


CANADA 

DEPARTMENT  OF  AGRICULTURE 

PRODUCTION  AND  MARKETING  BRANCH 

health  of  animals  division 

CERTIFICATE 

COVERING 

MEAT  AND  CANNED  FOODS 


CONSIGNEE 

AND 

DESTINATION 


SHIPPING  MARKS 
(NAME  OF  VESSEL 
OR  CAR  NO. 
AND  INITIALS) 


SHIPPER 


VETERINARY  INSPECTOR  UNDER  MEAT  INSPECTION  ACT 


IF  SHIPMENT  IS  UNLOADED  AND  RELOADED  WHILE  IN  TRANSIT,  OTHER  THAN  A  CHANGE  IN  MODE  OF 
TRANSPORT,  NOTIFICATION  BY  WIRE  MUST  BE  SENT  TO  THE  VETERINARY  DIRECTOR  GENERAL, 
OTTAWA,  CANADA,  AND  THE  FOLLOWING  FILLED  IN. 


LOADED. 


DATE 


AT. 


PLACE 


+  SIGNATURE  OF  OFFICER  OR  AGENT  OR  CARRIER  MAKING  INDORSEMENT 

PART  1  :  ATTACH  TO  EXPORT  ENTRY  FORM  BI3  TO  BE  FORWARDED 
TO  CUSTOMS  OFFICER  AT  PORT  OF  EXIT  FROM  CANADA 
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CANADA 

F°r"  3  Schedule  G 

grab  CANADA 

DEPARTMENT  OP  AGRICULTURE 

PRODUCTION  AND  MARKETING  BRANCH  HEALTH  OF  ANIMALS  DIVISION 

CANADA 

MEAT  INSPECTION 

Place .  Date . 


Est.  No, 


Official  Meat  Inspection  certificate  for  Pork  and  Pork  Products,  for  shipment  to 
States,  of  articles,  or  articles  of  a  kind  prepared  customarily  to  be  eaten  without  t 
which  contain  muscle  tissues. 


the  United 
king, 


XQff 


I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared  to  be  eaten 
without  further  cooking,  and  contain  muscle  tissues  of  pork  that  when  fresh,  and  freshly  cured 
in  salt,  were  subjected  to  a  temperature  not  higher  than  5°F.  for  not  less  than  twenty  days  or 
otherwise  treated  as  specified  by  the  Director  of  the  Meat  Inspection  Division,  Agricultural  Re¬ 
search  Service,  United  States  Department  of  Agriculture,  and  that  said  article  contains  no  muscle 
or  tissues  of  pork  which  has  not  been  treated  as  herein  specified. 


KIND  OF  PRODUCT 

No.  of  PIECES  OR  PACKAGES 

NET  WEIGHT 

Identification  Marks  on  Meats  and  Packages 


Consignor 


Consignee 


. COPY 

Address  . 

Destination . 


Shipping  Marks  (Name  of  vessels,  railway  or  express) 


Shipment  supervised,  by . 

(Veterinary  Inspector  under  the  Meat  Inspection  Act) 


PHA  31 

GS477-FPM — 360 
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COSTA  RICA 


Perm.  Exp.  Ho._ 

REPUBLICA  DE  COSTA  RICA 

MINISTERIO  DE  AGRICULTURA  Y  GANADERIA 

DIRECCION  GENERAL  DE  AGRICULTURA  Y  GANADERIA 


CERTIFICADO  OFICIAL  DE  INSPECCION  DE  CARNES 


Lugar  _ — _  Fecha  _ „ 

(Place)  (Date) 

Se  certifica  por  el  presente,  que  la  carne  o  pioducto  comestible  de  carne  aqui  descrito,  derivan 
de  animates  que  recibieron  inspeccion  veterinaria  ante-mortem  y  post-mortem  al  tiempo  de  sacrifi- 
carse ;  y  que  dicha  carne  y  producto  comestible  de  carne  son  buenos,  sanos  y  apropiados  para  el  con- 
sumo  humano;  y  que  no  han  sido  tratados  ni  contienen  ningun  preservativo,  sustancias  colorantes  u 
otras  sustancias  prohibidas  por  el  Acuerdo  de  la  Reglamentacion  para  la  Industrializacion  Sanitaria 
de  la  Came;  y  que  han  sido  manipulados  en  forma  sanitaria  en  este  pais. 

This  ia  to  certify  that  the  meat  or  meat  food  products  Kere  in  described  were  derived  from  animals  which  received 
ante-mortem  and  post-mortem  veterinary  inspection  at  the  time  of  slaughter,  and  that  said  meat  and  meat  food 
products  are  sound,  healthful,  wholesome  and  otherwise  fit  for  human  food,  and  hav«  not  been  treated  with  and 
do  not  contain  any  preservative,  coloring  matter,  or  other  substance  not  permitted  by  the  Meat  and  Canned  Foods 
Decrees  and  Regulations,  and  have  been  handled  only  in  a  sanitary  manner  in  this  country. 


ARTICULOS 
(KIND  OF  PRODUCT) 

NUMERO  DE  P1EZAS  O  BULTOS 
(NUMBER  OF  PIECES  OR  PACKAGES) 

PESO 

(WEIGHT) 

\ 

Marcas  de  Identificacicn  de  la  Carne  y  Bultos 

(Identification  Marks  on  Meats  and  Package**) 


Vapor  _ 

(Steamer  S.  S.) 

Embarcador  - _ — _ 

(Consigner) 

Consignatarios  _ ... 

(Consignee) 

Marcas  de  Embarqua 

(Shipping  Marks) 


Direccion 

(Address) 

Destino 

(Destination) 


Medico  Veterinario 

Autorizado  por  el  Miniaterio  de  Agricultura  y  Ganaderfa 
D.  V.  M.  Autorised  by  the  Secretary  of  Agriculture 


1301  -  Imp.  Nacional  -  1961 


236 


MANUAL  OF  INSPECTION  PROCEDURES 


CZECHOSLOVAKIA 


REPUBLIKA  CESKOSLOVENSKA. 


ijfedni  potvrzeni  o  prohlldce  masa. 

Mina . .  . .  ..  Ctskoslovcnsko,  Datum......  - . -  - 19 - 

Potvnujl  cfmtO/  fc  muo  a  vfrobky  x  masa/  zde  popsan£  pochizejf  ze  skocu/  ovcL 
vepfd  neb  kos/  kteri  byly  p/d  i  po  porifce  vetcrinifcm  prohlddnuty  a  ie  toto  maso  nebo 
tyto  vfrobky  z  masa  jsou  zdrav6  zdravotni  bezzivadnl,  zdravl  ptospilni  a  I  jinak  zpflsobili 
k  lidsk<E  vfflvi,  dile  ie  nebyly  upravoviny  konservovadly  a  barvivy  a  fe  neobsahujf  ctchco 
Utek  ani  jinfch/  kter<  nejtou  dovoleny  pfedpisy  o  kontrole  masa/  vydanfml  Departmentem 
zemidelscvl  Spojenfch  Scitfl  Severoamerickych/  a  konefnl/  ie  tfmto  masem  anebo  vfrobky 
z  masa  bylo  v  Ceskoslovensku  naklidino  jen  zpdsobem  zdravotnl  nezivadnfm. 


Dmh  then 

foCtt  kvu4  ncbo  U/iUk 

Vflw 

Onut&nf  totofnosti  ruz  mate  a  obalech: 

JrrJno  a  adresa  dodavaulc: _ 

Jmtno  a  adresa  pfljtmce: _ 

Znatky  dopravni : - 


(Mpll  •  Zofcw  rtttdAlfi  prohlldkou  poWftiUW) 


Ck.  AL- 

tomt  Uto  *  fta*  MU  rtM. 
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CZECHOSLOVAKIA 


REPUBLIKA  CESKOSLOVENSKA. 


Ofednf  potvrzeni  o  prohlfdce  vepf oviho  masa 

a  vyrobkfi  z  n£ho. 


Mills . . . . . . . Caloslovensko.  Datum - - - - - 19 


*  PotvRuji  tlrnto,  fe  tbofO  ide  popsan6  jest  toho  druhu/  jak  b/v4  upravovino  k  jfdlu 
bet  vafenL  fe  obaahuje  vepfovf  mrn  kterf  bylo  v  dentvdm  nebo  Cerstvt  nasolendm  atavu 
cHovino  po  dobu  ne  kratif  nef  20  dnfl  pfi  teplotd  ne  vyiii  nef  5°  Fahrenheita  (-  15°C), 
nebo  a  nlrof  bylo  jinak  naklidino  talo  jak  pfedepsino  pfednostou  Bureau  of  Animal 
Industry  Spojcnfch  Scitd  Severoamerickych/  a  fe  toto  ibofl  neobsahuje  vepford  maao# 
ktcrfm  by  bylo  nalofeno  jiofm  xptiiobem,  nef  jak  je  ide  uvedeno. 


Dntk  tbo« 

Fofii  kud  Mko  tdtikk 

Vika 

Orno&nf  locofhosd  n a  mast  a  obaUch: — 

Jmtno  a  adrtsa  dodavauU:- - - 

Jmtno  a  adrtsa  pfijrmcr: - 

Zna&y  doprovnl: - — - 


OMaiiwhU. 


fmSriu  Tm»  ~**--l*  ■nnra—t  mi  pmliad  Utfou  tUbi  npMko  m  ■  vfiobki  fSfntmfd)  k  |ldh  b« 
MaMk*  w(i<  (i— Inc  ikcuHaac  •  (VmpMm  takf  •  pod.).  Toto  iHodnl  pun  mol  awl  kfd  tOSi 
(m  |!|pmm  oako  tOm  ataopuMt  kuptkMN  Dtptnatoiu  pmOMknt  pfi  ptakhSto  **  Spotoofck  Mock 


Co.  m.  :  are. 


683-881  0—63 
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DENMARK 

KINGDOM  OF  DENMARK 

Ministry  of  Agriculture 
Veterinary  Department 


Official  meat-inspection  certificate. 

,  DENMARK  Date: 

(DANMARK)  (Dato) 

I  hereby  certify  that  the  meat  and  meat  food  products  herein  described  were  derived  from 
cattle,  sheep,  swine,  or  goats  which  received  ante-mortem  and  post-mortem  veterinary  inspec¬ 
tions  at  the  time  of  slaughter,  and  that  such  meat  and  meat  food  products  are  sound,  healthful, 
wholesome,  and  otherwise  fit  for  human  food,  and  have  not  been  treated  with,  and  do  not 
contain,  any  preservative,  coloring  matter,  or  other  substance  not  permitted  by  the  regulations 
governing  the  meat  inspection  of  the  Danish  Ministry  of  Agriculture,  and  that  said  meat  and 
meat  food  products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 

(Jeg  attesterer  herved,  at  nedenfor  beskrevne  load  og  loadprodukter  stammer  fra  kvteg,  fir,  svin  eller 
geder,  som  blev  underkastet  veterinaerkontrol  umiddelbart  far  og  umiddelbart  efter  slagtningen,  og  at  nsevnte 
kad  og  kadprodukter  er  sunde  og  tjenlige  til  menneskefade  og  ikke  er  behandlet  med  eller  indeholder  noget 
konserveringsstof,  farvestof  eller  andet  stof,  som  ikke  er  tilladt  i  de  af  det  danske  landbrugsministerium  fast- 
satte  bestemmelser  om  kadkontrol,  samt  at  tuevnte  load  og  kadprodukter  her  i  landet  udelukkende  er  behandlet 
pi  en  hygiejnisk  mide.) 


Kind  of  product: 

(Varens  art) 

Number  of  pieces  or  packages: 

(Antal  colli) 

Gross-weight: 

(Bruttovaegt) 

Identification  marks  on  meats  and  packages: 
(Veterinaere  kontrolmaerker  pi  kad  og  emballage) 

Consignor: 

(Afsender) 

Consignee: 

(Modtager) 

Shipping  marks: 

(Afsenderens  fragtmaerker) 


Net-weight: 

(Nettovagt) 


Address: 

(Adresse) 

Destination: 

(Bestemmelsessted) 


Veterinary  surgeon  authorized  by  the  Ministry  of  Agriculture. 
(Dyrlsege  autoriseret  af  landbrugsministeriet) 
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DENMARK 

KINGDOM  OF  DENMARK 

Ministry  of  Agriculture 

Veterinary  Department 


Official  meat-inspection  certificate  for  pork  and  pork  products 

(For  shipment  to  the  United  States  of  articles  of  a  kind  prepared  customarily  to  be  eaten  without 

cooking,  which  contain  muscle  tissue  of  pork). 

(For  forsendelse  dl  U.  S.  A.  af  varer  af  en  art,  siledes  tilbcredtc,  at  de  ssedvanligvis  spises  uden  forudgaende  kognlng 

eller  stegning,  og  som  indeholder  muskelvarv  af  svin). 

,  DENMARK  Date: 

(DANMARK)  (Dato) 

I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared  customarily 
to  be  eaten  without  cooking,  and  contain  muscle  tissue  of  pork  which,  when  fresh  or  freshly  cured  in 
salt,  were  subjected  to  a  temperature  not  higher  than  50  F.  for  not  less  than  20  days,  or  otherwise 
treated  as  specified  by  the  Chief  of  the  Bureau  of  Animal  Industry,  and  that  said  articles  contain  no 
muscle  tissue  of  pork  which  has  not  been  treated  as  herein  specified. 

(Jeg  attesterer  herved,  at  varen  eller  vareme  beskrevet  heri  er  af  en  art,  s&ledes  tilberedt,  at  de  ssedvanligvis 
spises  uden  forudgftende  kogning  eller  stegning,  og  indeholder  muskelvaev  af  svin,  som  i  fersk  eller  let  saltet  tilstand  blev 
underkastet  en  tempera tur  ikke  ho j ere  end  j°  F  C-F  15°  C)  i  ikke  mindre  end  20  dage,  eller  behandiet  pi  anden  mide, 
som  fore8krevet  af  >the  Chief  of  the  Bureau  of  Animal  Industry*,  og  at  nsevnte  varer  ikke  indeholder  noget  muskelvaev 
af  svin,  der  ikke  er  blevet  behandiet  efter  nsevnte  forakrifter). 


City: 

(By) 


Kind. of  product: 

(Varens  art) 

Number  of  pieces  or  packages: 
(Antal  colli) 


Net- Weight: 
(Nettov*gt) 

Identification  marks  on  meats  and  packages: 

(Veterimere  kontrolmserker  pa  kod  og  emballage) 


Gross-Weight: 

(Bruttovsegt) 


Consignor:  Address: 

(Afaender)  (Adresse) 


Consignee:  Destination: 

(Modtager)  (Bestemmelsessted) 

Shipping  maria: 

(Afsenderens  fragtmserker) 


Veterinary  surgeon  authorized  by  the  Ministry  of  Agriculture. 
(Dyrlsege  autoriseret  af  landbrugan^iniatcrict). 


240 


MANUAL  OF  INSPECTION  PROCEDURES 


DOMINICAN  REPUBLIC 


FORM,  B-43 


REPUBLICS  DOMINICAN  A 

SECRET  ARIA  DE  ESTADO  DE  SALUD  Y  PREVISION  SOCIAL 


CERTIFICADO  OFICIAL  DE  INSPECCION  DE  CARNE 
Y  PRODUCTOS  DERI  V ADOS,  PARA  LA  EXPORTACION. 


Nun. _ 

Ciudad  Trujillo,  FBCHA 

Distrito  Nacional,  Rep.  Dom. 

CERTiriCO:  Que  las  oarnes  y  produotos  alimenbioios  de  oarnes  aqui  desorltos, 
proeeden  de  reses,  carneros,  cerdos  o  oabras  que  reelbieron  al  tiempo  del 
sacrifiolo  lnspeeciones  veterinarlas  ante-morten  y  pos t.nor ten \  que  diohas 
carnes  y  produotos  son  sanos,  saludables  y  apropiados  para  la  alimentacion 
humana ;  que  no  han  sido  trabadoa  oon,  ni  oontienen  ningun  preservative,  ma¬ 
teria  colorante  u  otras  sustanoias  no  permitidas  por  el  Reglamento  ofioial 
de  la  Secretaria  de  Estado  de  Salud  y  Prevision  Sooial,  de  la  Republica  Do¬ 
minicans,  que  rige  la  inspeocion  de  oarnes)  y  que  diohas  oarnes  y  produotos 
han  sido  manlpulados  de  manera  sanitaria  en  este  pais. 


Clase  de  producto. 


Numero  de  piesas  o  paquetes  Peso. 


Sefiales  de  identif lcacion  en  oarnes  y  paquetes... 

Embarcador _ _ _ _ _  Direcoion 

Consignatario  _ _ _  Destino 

Marcas  de  enbarque . . . . . . 


Firms _ _ _ _ 

Nombre 

M6dioo  Veterinario  de  la  Seoreta- 
ria  de  Estado  de  Salud  y  Previsidn 
Soo ial . 

IBP.  MoUno,  C.  I.  45M  /i»o 
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DOMINICAN  REPUBLIC 

REHOBIJOA  DOM1NIOANA 

SECRETARY  DE  ESTADQ  DE  SALUD  Y  PREVISION  SOCIAL 


CERTIFICADO  OFICIAL  DE  INSPECCION  PARA  CERDO 
Y  PRODUCTOS  DE  CERDO. 


Mum . . . 

Ciudad  Trujillo,  .  . FECHA . 

Distrito  Naoional,  Rep.  Dorn . 

CGRTIFICO:  que  el  articulo  o  los  artioulos  aqui  deacritoe  han  sido  prepara- 
doa  para  comerae  orudoa,  esto  ea,  sin  cocinarae  y  que  contienen  oarne  de 
cerdo  que,  cuando  ea  curada  en  sal  o  ouando  ea  fresca,  fue  aometida  a  una 
temperatura  no  mayor  de  oinoo  (5)  grados  F.  durante  no  menos  de  veinta  (20) 
dias,  o  de  otra  manera  tratada  de  aauerdo  a  lo  especif icado  por  si  Director 
de  la  Division  de  Inspeccion  de  Carne  y  que  estos  artioulos  r.o  contienen 
carne  de  cerdo  que  no  haya  sido  tratada  segun  se  especif ica  aqui. 


Clase  de  Producto 


Numero  de  Piezas  o  Paquetes 


Peso 


Marcaa  de  identif ioacion  de  oarne  o  paquetes. . 

Conslgnador . . . . . . . 

Direocldn . . . . . 

Conaignatario . 

Puerto  de  descarga . . 

Marcaa  . . . . 


Firma . . . . . i . 

Oficial  Autorizado  a  Expedir  Certificados 
para  Carne  y  Productos  de  carne  a  ser  exportados 
a  los  Estados  Unidos  de  America. 


la*.  Mrim.  C.  1.  «MI  »M) 


Titulo  Oficial 
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ENGLAND  AND  WALES 


ENGLAND  AND  WALES 

MINISTRY  OF  AGRICULTURE,  FISHERIES  AND  FOOD 


INSPECTION  CERTIFICATE  for  use  in  connection  with  the 
EXPORT  OF  MEAT  AND  MEAT  PRODUCTS  TO  U.S.A. 


Place 


Date 


I  HEREBY  CERTIFY  that  the  meat*/meat  food  products*  described  overleaf 
was /were  derived  from  animals  which  received  ante  and  post-mortem  veterinary 
inspection  at  the  time  of  slaughter  and  is/are  sound,  wholesome  and  fit  for  human 
consumption,  and  has/have  not  been  treated  with  and  does/do  not  contain  any 
prohibited  preservative  or  colouring  matter,  and  that  the  said  meat* /meat  products* 
has/have  been  handled  only  in  a  hygienic  manner  in  this  country. 


Official  Certificate 
authorised  by 
the  Ministry  of 
Agriculture,  Fisheries 
and  Food. 


Signature 


Certifying  Officer 


Official  Title 


*  Delete  when  not  applicable. 


P.T.O. 


Description 


No.  of  Package 


Identification  Marks 


Name  and  address  of  Consignor 


Name  and  address  of  Consignee 


Conveyed  by  (Shipping  Marks) 
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FINLAND 


f* 


KiMMMaatftda  tyrttiUI  todiafea. 
Ioty*  (tt  bifogM  kfianouawiatal 


SUOMEN 

TASAVALTA 


REPUBLIKEN 

FINLAND 


MAATALOUSMINISTERIO  -  LANTBRUXSMINISTERIET 
E1AINLAAKINTOOSASTO  r  VETERINARAVDELN  INGEN 


Lihantarkastustodistus.  —  Kottkontrollintyg: 


(P»»kk.) 


paivina 


(art) 


.ktmta  19- 
- 19. 


Taten  todistetaan,  etta  allamainittu  liha  tai  allamainitut  lihatuotieet  on  saata 

Harmed  intygas,  att  nedarmamnt  kdtt  tiler  nedar-namnda  kottprodukter  erhillitt 

• 

clainlaakarin  seka  ennen  teurastusta  etta  sen  jaikeen  tarkastamista  elaimJstl  ja  ettl 
frin  jjur,  som  undersSk(p  av  veterinar  sivat  fore  som  efter  slaktningen  och  att  -gj  i 


—  on  hyviksytty  voimassaolevan  lihantarkastuslain  mukaisessa  jatjestyksess?  Ihmia* 

den  or dning  gittande  kotikontroUag  foreskriver,  godkints  att  thorn  tjanlig-  htl  mjb > 

ravinnoksi  kelvolliscna  maasta  vietavaksu 
nJskofoda  vt(6ras  iir  landet. 


Vatulsg 

Kotik*  lukuaUfS 
AnUhi  ktOyn 

Tala* 

Nil 

— 

i 

• 

r.  . . 

I  T— 

Lihan  ja  paallysten  tunnusmerk.it: 
Kottets  och  emballagets  kinnetecken: 

Lahettaja:  _ _  _  _ 

A  viand  frt:  * 

Vastaanottaja-  _  _ 

Emottagare:  ~  .  """ 

Lahettamistapa:  __  _ 

1  r  ah  sport satt: 


Osoite: _ 

Adrtss: 

Mairapaikka: 

"  Destinationsortt 


(Ulna  Blai  y.m  ) 
(Fsitygati  mm  mjK.) 


tlkMtoLit>|i  Ui  kmr^nkoliglMakaiMi  «knMi 

KirtkmtnQft  Wfar  mi  p*. 
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FRANCE 


(FACE) 


REPUBLIQUE  FRANCHISE 


MINISTfcRE  DE  L’AGRICULTURE 


CERTffICAT  DU  SERVICE  OFFICIEL  DE  L’INSPECTION  DES  V1ANDES 


Lieu  :  . 


(v tile) 


_ Date 


Je  certifie  par  la  presente  que  la  viande  et  les  produits  d’alimentation  carnee  decrits  ci- 
dessous  au  verso  proviennent  d’animaux  des  especes  bovine,  ovine,  porcine  ou  caprine  qui  ont 
ete  soumis  « ante-mortem  >  et  <  post-mortem »  a  des  inspections  du  service  veterinaire  au 
moment  de  l’abatage,  que  cette  viande  et  ces  produits  d’alimentation  carnee  sont  parfaitement 
sains  et  irreprochables  au  point  de  vue  hygienique  et  a  tous  autres  egards  propres  a  la 
« onsommation  humaine,  qu’ils  ne  renferment  et  n’ont  ete  traites  avec  aucune  matiere  preser- 
vatrice  ou  colorante  ou  autre  substance  non  autorisee  par  les  reglements  relatifs  a  l'inspection 
des  viandes  sous  le  controle  du  Ministere  de  1’Agriculture  des  £tats-Unis  d’Amerique,  regle¬ 
ments  enregistres  a  mon  service,  et  que  ladite  viande  et  lesdits  produits  d’alimentation  carnee 
n’ont  ete  manipules  dans  ce  pays  qu’avec  toutes  les  precautions  sanitaires  desirables. 


Imp.  Co.  72.174 


IMPORTED  PRODUCTS 
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FRANCE 


(REVERSE) 


NOMBRE  DE  MORCEAUX 
NATURE  DU  PRODUIT  ou  de  colis 


POIDS 


Marques  d’identification  sur  les  viandes  et  les  colis  : - 

Expediteur  :  — - - - - - - - - - - - - Adresse  - 

Destinataire  : - - - - Lieu  de  destination : 

Marques  d’expedition  :  . . .  . . . . 


Signature  : 

Vitirinaire  Inspecteur  agrii  par  le  Minis  tire 
de  V Agriculture  de  !a  Rlpubligue  Frartfaise 


Contreseing  du 

Directeur  Dipartemental  de* 
Service*  Vitirinaire* 
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GERMANY  (FEDERAL  REPUBLIC) 


Auslandisdies  amtliches  Fleisdiuritersuchungs-Zerfifikat 

Ort  _ _ _ _ _  Datum _ _ 

(Stadt)  (Land) 

Ich  beschejnige,  da£i  das  jjnten  besdiriefeerie  Fleisch  und  Fleischprodukt  vom  Rind,  Scfiaf,  Schwein  oder Ziege  stammt.  Die  Tiere 
warden  einer  amtlicnen  Schlachfvieh-  und  Fleischbeschau  unterzogen.  Das  Fleisch  und  die  Fleischprodukte  sind  fehlerfrei,  gesund, 
bekbmmlich  und  fur  den  menschlichen  Genu6  geeignet.  Sie  enthalten  keine  Konseryierungsmitt^l,  Farben  oder  sonstige  Substan- 
zen,  die  laut  VerfOgung  der  Fleischbeschauabteiiung  des  amerikanischen  Landwirtscfiaftsministeriurrrs,  die  in  meinem  Besitz  ist, 
verboten  sind.  Dos  Fleisch  und  die  Fleischprodukte  sind  in  diesem  Land  nur  hygienisch  einwandfrei  behandelt  worden. 

Art  des  Produktes  Zahl  der  Stucke  oder  Kolli  Gewicht 


Identifizierungsmarkierungen 
auf  dem  Fleisch  und  den  Kolli 


Verfrachter  _ _ 

Adresse  . 

Empfdnger  . . . 

Bestimmungsort  _ 

Versandmarkierungen 


(Unterschrift) 


I  Name  des  Beamten  der  auslandischen  Regierung  der  berechtigt  ist, 
Jntersuchungszertifikate  auszufertigen  fur  Fleisch  una  Fleischprodukte,  die 
fOr  den  Export  nach  den  USA  bestimmt  sind.) 


Dienstsiegel  des  mit  der 
Uberwachung  beauftrag- 
fen  beamteten  Tierarztes. 


(Amtlicher  Titel) 


Amtliches  Fleischuntersuchungs-Zertifikat  fur  Sdiweinefleiseh  und  Schweinefleisdiprodukte 

(FOr  den  Versand  nach  den  USA  von  Woren,  die  MusVelg«webe  des  Schweirms  enthalten  und  die  im  allgemeinon  ohne  vorheriges  Kochen  verzehrt  werden.) 


Ort -  Datum  _  196 . 

Ich  bescheinige,  daB  die  Ware,  die  unten  ongefOhrt  ist,  im  allgemeinen  ohne  vorheriges  Kochen  verzehrt  wird  und  Muskelgewebe 
des  Schweines  enthalt.  Die  Ware  wurde  in  frischem  oder  frischgepokeltem  Zustand  wenigstens  rwanzig  Tage  long  einer  Tempe- 
ratur  von  hochstens  5°  F  ausgesetzt  oder  in  Obereinstimmung  mit  einer  Anweisung  des  Leiters  der  amerikanischen  Fleischbeschau- 
abteilung  behandelt.  Diese  Ware  enthalt  keine  Schweinemuskelgewebe,  die  nicht  wie  beschrieben  behandelt  worden  sind. 

Art  des  Produktes  Zahl  der  Stucke  oder  Kolli  ,  Gewicht 


Identifizierungsmarkierungen 
auf  dem  Fleisch  und  den  Kolli 


Verfrachter 


Adresse  _ _ _ 

Empfdnger  _ 

Bestimmungsort  _ 

Versandmarkierungen 


(Unterschrift)  . . . . . . . . . . . . 

(Name  des  Beamten  der  ausldndischen  Regierung,  der  berechtigt  ist, 
Untersuchungszei  tifikate  auszufertigen  fOr  Fleisch  und  Fleischprodukte,  die 
fOr  den  Export  nach  den  USA  bestimmt  sind.) 


Dienstsiegel  des  mit  der 
Uberwachung  beouftrag* 
ten  beamteten  Tierarztes. 


(Amtlicher  Titel) _ _ _ _ _ _ ;. _ _ 

Anmerkung:  Obiges  Zertifikat  wird  fur  jede  (Consignation  ver'angf,  die  out  Produkten  be- 
steht,  die  gewdhnlich  ohne  vorheriges  Kochen  verzehrt  werden  (z.  B.  Cervelatwurst,  Italie- 
niicher  oder  Westfdlischer  Schinken  und  dergl.)  und  die  Schweinemuftelaewebe  enthalten. 
Dieses  Zertifikat  muB  von  dem  Empfdnger  oder  dessen  Agenten  der  Fleisaibeschauabteilung 
am  Untersuchungsort  in  den  USA  ubergeben  werden.  v 
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GUATEMALA 


N?  006 

Perm.  Exp.  No. _ 

REPUBLICA  DE  GUATEMALA 

Ministerio  de  Salud  Publica  y  Asistencia  Social 

DIRECCION  GENERAL  DE  SANIDAD 
CERTIFICADO  OFICIAL  DE  INSPECCION  DE  CARNES 

FOREIGN  OFFICIAL  MEAT  •  INSPECTION  CERTIFICATE 


Lugar _  Fecha _ _ 

(place)  (date) 

Yo  certifico  por  al  presente,  qua  la  carna  o  producto  comestible  de  carna  aqul  descrito,  darivan  da  ani- 
males  qua  racibiaron  inspaccida  vaterinaria  ante-mortem  y  post-mortem  al  tiempo  da  aacrif  icarsa;  y  qua 
dicha  carna  y  producto  comestible  da  carna  son  buenos,  sanos  y  apropiados  para  al  consumo  humano; 
y  que  no  han  sido  tratados  ni  contianen  ningun  preservative,  sustancias  colorantas  u  otras  sustancies 
no  permitidas  por  el  Departamento  de  Agriculture  da  los  Estados  Unidos;  y  que  han  sido  manipulados 
estrictamente  en  forma  sanitaria  en  esta  pals. 

I  hereby  certify  that  the  meat  and  meat  food  products  herein  described  were  derived  from  cattle, 
sheep,  swine,  or  goats  which  received  ante-mortem  and  post-mertem  veterinary  inspections  at  the  time 
of  slaughter,  and  that  such  meat  and  meat  food  products  are  sound,  healthful,  wholesome,  and  other¬ 
wise  fit  for  human  food,  and  have  not  been  treated  with,  and  do  not  contain,  any  preservative,  coloring 
matter  or  other  substance  not  permitted  by  the  regulations  governing  the  meat  inspection  of  the 
United  States  Department  of  Agriculture,  filed  with  me,  and  that  said  meat  and  meat  food  products 
have  been  handled  only  in  a  sanitary  manner  in  this  country. 


ARTICULOS 
(Kind  of  Product) 

NUMERO  DE  PIEZAS  O  BULTOS 
(Number  or  pieces  or  packages) 

PESO  I 

(Weight) 

Marcas  de  IdentifieaciOn  de  la  Carna  y  Bultos 

-I  VC  ■  TIFT  CATION  MARKS  ON  N  CATS  RACKASCS- 


Vapor  _ j _ 

-STEAM  CR  I.  I.. 

Emba  rcador _ 

-OOHSISNOS. 

Consignatorios _ 

■coriimii. 

Marcas  de  Embarque 

-BHIRRIN*  MARKS. 


DirecciOn 

-MMtSS. 


Destino 


f 


V-v 


r< 


KPT0L  DE 
VETERiN«m  ' 


. _ . . . . . .  1  * 

MEDICO  vetcrinario  e  N  f 

AUTORIZAOO  FOR  EL  MINISTERIO  DE  SALUO  FUOLICA  T 
o  v.  m.  Ainuiui  n  m  ■nimi  or  muc  >wn  m>  mcih  nuuc 


\Ck  T 
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HAITI 


REPUBUQUE  D’HAITI 

DEPARTEMENT  DE  LA  SANTE  PUBLIQUE  ET  DE  LA  POPULATION 

CERTIFICAT  DIJ  SERVICE  OFFICIEL 
DE  L’IN SPECTION  DES  VIANDES 


Lieu . 

(Place) 

Par  la  presente  je  certifie  que  la  viande  ou  les  produits  d’alimentation  a  base  de  viande  ci-dessous  decrits 
viennent  de  bestiaux,  moutons,  pores  ou  chevres  qui  ont  ete  soumis  a  une  inspection  veterinaire  avant  et  apres 
1’abattage  et  que  cette  viande  et  ces  produits  alimentaires  a  base  de  viande  sont  sains,  salubres,  en  bon  etat 
et  propres  a  l’alimentation  humaine  qu’ils  n’ont  pas  ete  traites  a  l’aide  de  et  qu’ils  ne  contiennent  aucun  pre- 
servatif,  matiere  colorante  ou  autre  substance  non  permis  par  les  reglements  du  Departement  de  la  Sante  Pu- 
blique  d’Haiti  ayant  trait  a  ’’inspection  de  la  viande,  qu’iis  ont  ete  enregistres  en  ma  presence  et  que  la  dite 
viande  et  les  dits  produits  alimentaires  a  base  de  viande  ont  ete  traites  selon  les  reglements  sanitaires  en  vi- 
gueur  dans  ce  pays. 

I  hereby  certify  that  the  meat  and  meat  food  products  herein  described  were  derived  from  cattle,  sheep,  swine, 
or  goats  which  received  antemortem  and  postmortem  veterinary  inspection  at  the  time  of  slaughter,  and  that 
such  meat  and  meat  food  products  are  sound,  healthful,  wholesome,  and  otherwise  fit  for  human  food,  and  have 
not  been  treated  with,  and  do  not  contain  any  preservative,  coloring  matter,  or  other  substance  not  permitted  by 
the  regulations  governing  the  meat  inspection  of  Haiti’s  Direction  of  Public  Hygiene,  filed  with  me,  and  that 
said  meat  and  meat  food  products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 


Dafe.... 

(Date) 


ARTICLE 
(Kind  of  product) 

NOMBRE  DE  PIECES  OU  PACKETS 
(Number  of  pieces  or  packages) 

POIDS 

(Weight) 

Marque  d’Identification  sur  la  viande  et  les  packets 
(Identification  Marks  on  Meats  and  Packages) 


Via  : . . 

Consignataire . . . - . - . Adresse . 

(Consigner)  (Address) 

Destinataire . ~ . Destination...., 

(Consignee)  (Destination) 

Marqiues  d’expedition . . 

(Shipping  Marks) 


(35415) 


Vlterinaire  Inspecteur 
agret  par  1*  Minister*  de  la  Sante  Publl^uc 
,  et  de  la  Population 
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HONDURAS 


■SPUSUCA  M  HONDURAS,  C  A. 

SECRET AJUA  DC  ESTADO  EN  El  DESPACHO  DE  RECURSOS  NATURALES 

- -»  ■  ■■ 

CERTIFICADO  OFICiAL  DE  INSPECCIOK  DE  CARNES 

♦  ' — 


Fecha . . . .. 

(Data) 

Se  certified  por  el  present*,  quo  le  earn*  o  producto  comestible  d*  cam*  aquf  descrito,  derivan  d* 
animales  que  red  bier  on  Inspeccibn  veterinaria  ante-morten  y  post-mortem  al  t  tempo  de  sacrlficarsej  y  qu* 
dkha  came  y  producto  comestible  de  earn*  son  buenos,  sanos  y  apropiados  para  el  consumo  humano;  y 
qu*  no  hen  lido  tratados  ni  contienen  nlngun  preservative;  sustandas  colorantes  u  otras  sustanclas  prohi- 
bldas  por  la  Ley  y  Reglamento  para  la  Industrlallzaci6n  Sanitaria  d*  la  Cam*  de  Honduras;  y  qu*  han  sldo 
manipulados  en  forma  sanitaria  an  este  pals. 

Thte  I*  to  certify  that  tha  matt  or  maat  food  products  Kara  In  doacrlbod  wars  derived  from  animate  whkh  raeatvad  ants' mortem  and 
poeMmortem  veterinary  Impaction  at  tha  ttma  of  elaughMr,  and  that  said  moat  and  maat  food  product*  ara  aound,  haalthful,  wholaacoma 
and  odtarwlaa  fit  fir  human  food,  and  hava  not  baan  treated  wtth  and  do  not  contain  any  praaarvattva,  colot  trig  matter,  or  other  aubetanca 
not  permitted  by  the  Meet  Impaction  Act  end  Reguletlane  of  Hondurea,  and  have  boon  handled  only  In  a  aanltary  manner  In  thte  country. 


ARTICIROS 

ikino  or  mooucT) 

OftJOIM 

COftIGCN) 

N1IMIKO  NBAS  O  DVITOf 

(NUMMR  O*  PIECES  OR  PAOCAOK) 

mo 

(wirroo 

1 

- - - 

' '  • 

-  •?..  v\ 

"r — , — — rrm"" . . . 

A 

/  >  V*] 

. 

a  ; 

j  %/  W| 

c  ■>  § 

HtaataaanAaaaaataaaaaaaaa****************. 

L.  - — -  ^tVy 

_ _ -  ■ 

. 

Luger. 

(Mem) 


Merest  de  Identificecibn  de  la  Came  y  Bultos. 

(Identification  Mark*  on  Macti  end  Package*) 


Vie . 

Embarcador . . . .  D!recci6n, 

(Cenatgner)  (Mdrtt) 


Conslgnatariot .  Destlno.... 

(Conaignaa)  (DaaHno"sn) 


MBBICO  OTSRIMARIO 
utmom  tea  h  aaatnaie  aa  ■ 


Marcas  de  Embarque. 

(Shipping  Mark*) 
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ICELAND 


»4«2'NHt 
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IRELAND 


DEPARTMENT  OF  AGRICULTURE,  IRELAND. 


Meat  Inspection  Certificate 


Place  : 


Ireland.  Date  : 


I  hereby  certify  that  the  meat  and  meat  food  products  described  below  were 
derived  from  cattle,  sheep  or  swine,  which  received  ante-mortem  and  post-mortem 
veterinary  inspections  at  the  time  of  slaughter  and  are  sound,  healthful,  wholesome 
and  otherwise  fit  for  human  food  and  have  not  been  treated  with  and  do  not  contain 
any  prohibited  preservative  or  colouring  matter  and  that  the  meat  and  meat,  food 
products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 

Kind  of  Product  Number  of  Pieces  Weight 

or  Packages 


Date  of  Shipment  : 
Consignor  : 

Address  : 
Consignee  : 

Address  : 
Shipping  Marks 


Identification  Marks  : 


OFFICIAL  INSPECTION  STAMP. 


(Signature) .  . . . . . . . . M  R.C.V.S. 

Official  Title . . . . . . . . . . . . . . . 

Department  of  Agriculture. 

(8;WJ)1 11.1.WU418. DORIS.  5.000.  11-52.  I'.P.— QS1. 
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ITALY 


o 

o 

3 


o 

«s 

◄  • 

£l 

§5 


4 

4 

4 

4 

4 

4 

4* 

4 

4* 

4* 

4 

4s 

4 

4 

4* 

4* 

4 

4» 

4* 

4* 

4 

4s 

4 

4 

4 

4 

4s 

4 

4 

4 

4* 

4 

4* 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 


< 

z 

◄ 


CD 

CO 

Q_ 

UJ 

ae 


4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 

4 


B 


4  4! 

2ft4444444444444444444444444444*s 
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ITALY 


RCPUBBUCA  ITALIAN  A 


Moo.  HM 


ALTO  COMMISSARIAT O  PER  L’lGIENE  E  LA  S ANITA*  PUBBLICA 


SERVIZIO  VETERIHARIO 


Certificate  complementare  per  la  esportazione  negli  Stats  Uniti  d’Am  erica  delle  cansi 
e  prodotti  di  earns  mine  contenenti  tessuto  muscolare,  preparati  seconder  le  abttnali 
regole  per  nitre  contumati  aenza  cottura. 


N.  d’ or  dint  _  _ 

II  sottoacritto  dichiara  rhe  il  prodotto  od  i  prodotti  qui  aotto  apecificati  so  no  etati 
preparati  nci  modi  consueti  per  esserc  contumati  aouza  cottura,  e  che  oontengono  tessuto 
muscolare  di  mniale,  il  quale,  alio  stato.  frcaco,  o  dopo  recente  s&l&tura,  i  atato  mantenuto 
ad  una  temper. it ura  non  tuperiorc  a  5  gradi  Fahrenheit  per  non  meno  di  20  giorni 


Quality  dei  prodotti  Num.  dei  petti  t  dei  colli 


Pttn 


Marchio  di  idenlificatione  apposto  tulle  cami  o  ingti  imbnllcggi  . . . 

Speditore _  Indiritto _ 

Dcttinctario  . _ _  Dettinatione  _ _ .... 

Iaioqo  e  data  di  rilatcio  del  certificate _ _ 


This  certificate  is  to  be  amended; 
as  soon  as  the  new  certificate  is 
received,  it  will  be  included  in 
this  manual. 

683-881  O — 63, - 17 
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MEXICO 


Forma  Ndm.  15  0 


Certificado  No. _ 

REPUBLICA  MEXICANA 

SECRETARIA  DE  AGRICULTURA  Y  GANADERIA 

DIRECCION  GENERAL  DE  GANADERIA 


EXPORTACION  A:_ _ _ 


CERTIFICADO 

DE  INSPECCION  DE  CARNE  Y  SUS  DERIVADOS  COMESTIBLES 


(LUCAR) 


(FECHA) 


•  .  ,  .  ■  '*>  *», 

Se  certifica  que  la  carne  y  derivadps  comestibles  de  la  misma,  detalla- 
dos  en  este  Certificado,  proceden  de  animates  que  ban  sido  sometidos  a  ins¬ 
pection  sanitaria  veterinaria  federal,  antes,  durante  y  desppes  de  sacrifica- 
dos,  en  los  terminos  de  la  Ley  de  31  de  diciembre  del94*J,  y  que  dicha 
carne  y  derivados  alimenticios  han  eido  encontrados  en  perfectas  condicio- 
nes  higienicas  y  buenos  eft  absolute  para  el  consuma  huma^o.  Se  certifica 
tambien  que  no  contienen  ni  han  sido  tratados  con  ningun  preservative, 
materia  colorante,  ni  otras  substancias  prohibidas  por  la  Ley  antes  citada. 


MARCAS  DC  tOENTSFlCAClON  EN  LAS  CARNCS  O  RULYOS 


Nornbre  del  EstablecimientdT.LF.  Productor: 

Vla:c  , 

•  •  // 

Niimero  de  Registro: 

Dtatyyy. 

ys 

Remitente:  '  ■  ~  . 

Consignatario: 

Procedencia : 

Marcas  de  Embarque: 

Detalle  del  Cargamento: 

(Firm*  del  Funcionario  Federal  autorizado) 


(.Sello  de  la  Direc.  Oral,  de  Ganaderfa) 
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MEXICO 


Certificado 

REPUBLICA  MEXICANA 

SECRETARIA  DE  AGRICULTURA  Y  GANADERIA 

DIRECCION  GENERAL  DB  GANADERIA 


EXPORTACION  A:. 


CERTIFICADO 

DE  INSPECTION  DE  CARNE  DE  CERDO  Y  8U8  DERIVADOS 

COMESTIBLES 


(LUGAR)  (FSCUA) 

Se  certifies  que  el  producto  o  productos  comestibles  que  se  detallan  en  este 
Certificado  est&n  preparados  en  la  forma  usual  para  comerse  sin  nuevo  o  ulterior  cod-' 
mien  to  y  contienen  came  de  cerdo,  la  cual,  cuando  fresca  o  durante  el  proceso  de  cura- 
cion  se  sujetO  a  una  temperatura  no  mas  alta  de  menos  15*  C.  (5*  F.),  d urate  un  perio' 
do  no  menor  de  20  dias,  o  bien  fueron  tratados  de  acuerdo  con  lo  prescrito  por  el  Jefe 
de  la  Division  de  la  Inspection  Sanitaria  de  la  Came;  certificindose  tambifen  que  no 
contienen  came  de  cerdo  que  haya  sido  tratada  de  manera  diferente  a  la  especificada  ante- 
riormente. 


MARCAS  DE  IDENTIFICACION  EN  LAS  CARNES  O  BULTOS 

Nombre  del  Establecimiento  T.I.F.  Productor: 

VU: 

\  *  •  . 

Numero  de  Regitfro: 

Destino: 

Remitente: 

Consignatario: 

ProcedencU: 

Merest  de  Fmhsrnuf  • 

DeUlle  del  Csrftmento: 

II 

(Fm  44  r  1  -  FcAral  .ubrauk) 

(SJs4.UDiwfcCwLdiC.iAA) 
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NETHERLANDS 


'EEAK1 


H  AlWStN'j^  M; 

.m  i  s:,vhat  t‘.  r  r  . 

I  l  AKlLF^IjV  VI 

«:i  i  -si  '■ •? 

• '  •>♦£!««»■  ft, 

:  '  :.fi« 


OFFICIAL 


16305. 


* 


i.  : ' 


•lu 


KINGDOM  OF  THE  NETHERLANDS 

ft+NIStRY  OF  AGRICULTURE  AMO  FISHERIES 

-  veterinary  services. 

T  INSPECTION  CERTIFICATE  OF  COUNTRY 

,  '  [  .  '  *•  .  Date: 


OR1GI 


_  ■ 

•  rlvil ; .  ,T*£feAM  3 
•  A  vLhA^TSfcNlj^Uts. 
iv»ft'*lL.*'  TvtfAr .itRl, 
-S'!  ,''j TStN1JKDt::UU> 

r-'LNSTvu--  •'fstr-. 

a  .  ■'AumNflicur/DiL 

'  rNSWEfvtfVTV.Nl) 

J  |  AlirUTCD  Aa*>FNi;if-  s0.o 
^LAUunl  CK  -r  sTv;L~Ri/tNij 

~  -  — '  al  r  i  iiiki  ir  jmr. 


*  hereby  certify  that  the  meat  and  meaN 
•' "•  wh  i  cti  TeeiilvsS*  ante-mortem  and  post-morten 


products  herein  described  wprf  derived  from  cattle,  sheep,  swine  or  goats 
,Ki  which  i  «b*h  mm  pu»,nnui  icu.^eteriniry  Inspection  at  thpcffme  of  slaughter  arid  that  such  meat  and  neat 

i'-‘  fbod  producti  are  sound,  healthful,  wholeiome  antk^therwlse  fit  for  hprtfan  food  and  have  not  been  treated  with,  and  do  not 
in  ^contain  any  preservative.  Colouring  witter,  or  other  sbhttanct  noj^€rmltted  hy  the  regulations  governing  the  meat  Inspection 
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MANUAL  OF  INSPECTION  PROCEDURES 


NICARAGUA 


REPUBLICA  DE  NICARAGUA 

MINISTERS  DE  AGRICULTURA  Y  GANADERIA 

DIRECCION  GENERAL  DE  GANADERIA 


CERTIFICADO  OFICIAL  DE  INSPECCION  DE  CARNES 


Lugar .  Fecha . 

(Place)  ( Date ) 

Se  certifica  por  el  presente,  que  la  carne  o  producto  comestible  de  carne  aquf  descrito,  derivan  de  ani- 
males  que  recibieron  inspection  veterinaria  ante-mortem  y  post-mortem  al  tiempo  de  sacrificarse ;  y  que  dicha 
carne  y  producto  comestible  de  carne  son  buenos,  sanos  y  apropiados  para  el  consumo  humano;  y  que  no 
ban  sido  tratadcs  ni  contienen  ningun  preservative;  sustancias  colorantes  u  otras  sustancias  prohibidas  por 
la  Ley  y  Reglamento  para  la  Industrialization  Sanitaria  de  la  Carne  de  Nicaragua;  y  que  han  sido  manipula- 
dos  en  forma  sanitaria  en  este  pals. 

This  is  to  certify  that  the  meat  or  meat  food  products  here  in  described  were  derived  from  animals  which  received  ante-mortem  and 
post-mortem  veterinary  inspection  st  the  time  of  slaughter,  and  that  said  meat  and  meat  food  products  are  sound,  healthful,  wholesome  and 
otherwise  fit  for  human  food,  and  have  not  been  treated  with  and  do  not  contain  any  preservative,  coloring  matter,  or  other  substance 
not  permitted  by  the  Meat  Inspection  Act  and  Regulations  of  Nicaragua,  and  have  been  nandled  only  in  a  sanitary  manner  in  this  country. 


ARTICULOS 
(KIND  OF  PRODUCT) 

NUMERO  DE  PIEZAS  O  BULTOS 
(NUMBER  OF  PIECES  OR  PACKAGES) 

PESO 

(WEIGHT) 

/ 

. 

Marcas  de  Identificacion  de  la  Carne  y  Bultos 

(Identification  Marks  on  Meats  and  Packages) 


Vfa  . . 

Embarcador . . 

( Cons.gner ) 

Consignatarios  . . . . , 

( Consignee ) 

Marcas  de  Embarque 

(Shipping  Marks) 


Direccion 

( Address ) 

Destino  . , 

( Destination) 


Edit,  lacayo  6-58 


MEDICO  VETERINARIO 

Autorizado  por  el  Ministerio  de  Agricultura  y  Ganaderfa 
(Veterinary  Inspector  Authorized  by  the  Secretary  of  Agriculture) 
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NORTHERN  IRELAND 


MINISTRY  OF  AGRICULTURE  FOR  NORTHERN  IRELAND. 

INSPECTION  CERTIFICATE 

for  use  in  connection  with  the 

EXPORT  OF  MEAT  AND  MEAT  PRODUCTS 


Place . .  Date . 

I  HEREBY  CERTIFY  that  the  meat  and/or  meat  food  products  herein 
described  was/were  derived  from  animals  which  received  ante  and  post-mortem 
veterinary  inspection  at  the  time  of  slaughter  and  are  sound,  wholesome  and  fit 
for  human  consumption,  and  have  not  been  treated  with  and  do  not  contain  any 
prohibited  preservative  or  colouring  matter,  and  that  the  said  meat  and/or  meat 
products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 

Description  No.  of  Package  Weight 


Identification  Marks  . 

Name  and  Address  of  Consignor . 

Name  and  Address  of  Consignee . . 

Conveyed  by  (Shipping  Marks) . . 

Signature . . 

Certifying  Officer 

Official  Title . 

Secretary, 

Ministry  of  Agriculture. 
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NORWAY 


KONGERIKET  NORGE 


LANDBRUKSDEPARTEMENTET  -  VETERIN^RDIREKTORATET 


Kingdom  of  Norway 

Ministry  of  Agriculture 
Veterinary  directorate 


Konigreich  Norwegen 

Lan  d  wi  rcsch  aftsministeri  u  m 
Veterinardirektorat 


Royaume  Norvege 

Ministdre  de  l'agriculture 
Directoire  vec£rinaire 


Reino  Noruega 

El  Ministerio  de  Agriculture 
Direcci6n  de  veterinaria 


Opprinnelses-  og  sunnhetsattest 

Certificate  of  Origin  and  Health  /  Ursprungs-  und  Gesundheitszeugnis 
Certificat  d’origine  et  de  sante  /  Certificado  de  origen  y  de  sanidad 


Avsenderens  navn  og  adresse . 

Name  and  address  of  consignor  /  Name  und  Anschrift  des  Absenders  /  Nom  et  adresse  de  I’exptditeur  / 
Nombre  y  direcci&n  del  consignante 

Mottakerens  navn  og  adresse  . . 

Name  and  address  of  consignee  /  Name  und  Anschrift  des  Empf Angers  I  Nom  et  adresse  du  destinataire  / 
Nombre  y  direccidn  del  consignatario 


V arens  art  /  Description  of  goods  l  Warenart  I  Nature  de  la  Marchandise  !  Naturdleza  de  la  mercaderia 


An  tall  kolli . 

No.  of  pieces  or  packages  /  StUckzahl  / 
Nombre  des  colis  /  Numero  de  bultos 


Bruttovekt  . . . . 

Gross  weight  /  Bruttogewicht  /  Poids  brut  /  Peso  bruto 


Avsenderens  fraktmerke . 

Shipping  marks  /  Versandeeichen  I  Marques  d'expi- 
dition  I  Marcos  de  expedicidn  del  consignante 

Nettovekt . 

Net  weight  I  Nettogewicht  /  Poids  net  /  Peso  neto 


Veterinaerens  kontrollmerke  pa  kjott  og  emballasje 

Veterinary  Inspection  Markings  on  Packing  or  Meat 
Tierdrztliche  Kontrollzeichen  ail  der  Verpackung  bzw.  am  Fleisch 
Marques  de  contrite  vit&rinaire  sur  Vemballage  ou  sur  la  viande 
Marcos  del  control  veterinario  en  el  embalaje  o  en  la  came 


Undertegnede  norske  veterinser,  autorisert  av  Landbruksdepartementet,  atteaterer  hermed  at  oven- 
nevnte  kjatt  eller  kjottvarer  er  av  norsk  opprinnelse  og  stammer  fra  dyr  slaktet  under  offentlig  tll- 
syn  og  underkastet  veterinaerundersakelse  umiddelbart  for  og  etter  slaktingen  og  funnet  friske  og 
frl  for  smittsomme  sykdommer,  at  varene  er  friske  og  ubetinget  godkjent  til  folkemat,  at  behand- 
ling,  framstilllng  og  pakking  av  varene  er  foreg&tt  under  hygienisk  forsvarlige  forhold  og  under  ve- 
terinaert  tllsyn,  at  varene  Ikke  er  behandlet  med  eller  tilsatt  konserveringsmidler,  fargestoffer  eller 
andre  stoffer  som  er  forbudt  etter  eksport-  eller  importlandets  bestemmelser  og  at  varene  er  tillatt 
omsatt  1  Norge.  Svinekjatt  er  triklnkontrollert. 
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NORWAY 


I,  the  undersigned  veterinary  inspector,  licensed  by  the  Norwegian  Ministry  of  Agriculture,  do  hereby 
certify  that  the  above  described  shipment  of  meat  or  meat  food  products  is  of  Norwegian  origin  and 
is  derived  exclusively  from  animals  slaughtered  under  official  supervision,  and  has  been  subjected 
to  veterinary  examination  immediately  before  and  after  the  slaughtering  and  found  fresh  and  free 
from  contagious  diseases,  that  the  commodities  at  the  dispatch  are  sound  and  inconditlonally  fit 
for  human  consumption,  that  the  commodities  have  been  dealt  with,  produced  and  packed  under  sani¬ 
tary  conditions  and  under  veterinary  supervision,  that  the  commodities  have  neither  been  treated 
with  nor  contains  preservative,  colouring  matter,  or  other  matter  prohibited  by  Norwegian  legisla¬ 
tion  or  by  the  regulations  of  the  importing  country,  and  that  the  sale  of  these  commodities  for  human 
consumption  anywhere  in  Norway  is  permitted.  Pork  has  been  examined  for  trichinosis. 

Unterzeichneter,  vom  Norwegischen  Landwirtschaftsministerium  autorisierter  Veterinar,  bestatigt 
hierdurch,  dass  die  oben  beschriebene  Sendung  an  Fleisch  bzw.  Fleischprodukten  norwegischen  Ur- 
sprungs  1st  und  ausschllesslich  von  Tieren  stammt  die  unter  offentllcher  Kontrolle  geschlachtet, 
sowohl  vor  als  nach  dem  Schlachten  einer  tier&rztlichen  Untersuchung  unterzogen  und  dabei  als 
gesund  und  von  ansteckenden  Krankheiten  frei  befunden  wurden,  dass  die  Ware  beim  Versand 
gesund  und  als  menschliche  Nahrung  unbedingt  geeignet  1st,  dass  Behandlung,  Herstellung  und 
Verpackung  der  Ware  unter  hygienischen  Verhaltnissen  sowie  unter  tlerarztlicher  Beaufsichtigung 
vorgenommen  wurden,  dass  die  Ware  weder  mit  Konservierungs-  und  Farbstoffen  bzw.  mit  anderen 
iaut' norwegischem  Gesetz  Oder  laut  Gesetz  das  Einfuhrlandes  verbotenen  Stoffen  behandlet  ist, 
noch  derartige  Stoffe  enthalt,  und  dass  der  Vertrieb  der  Ware  als  menschliche  Nahrung  (lberall  in 
Norwegen  zulassig  ist.  Schweinefieisch  ist  auf  Trichinen  undersucht. 


Je  souslgne,  v6t6rinaire  public  autoris6  par  le  Mlnlstfere  de  L* Agriculture  norvfigien,  certifie  par  la 
pr£sente  que  le  lot  de  viande  ou  de  produits  de  viande  ci-dessus  indiqu6  est  d’origine  norv6gienne 
et  provient  exclusivement  d’animaux  abattus  sous  contrdle  public,  soumis  a  l’examen  v^terinalre  im- 
mgdiatement  avhnt  et  aprds  Tabatage  et  trouvGs  sains  et  exempts  de  maladies  contagieuses;  que, 
au  moment  de  l’exp6dition,  la  marchandise  est  de  bonne  quality  sanitaire  et  absolument  propre  a  la 
consommatlon  et  que  le  traitement,  la  preparation  et  l'emballage  de’la  marchandise  ont  eu  lieu  dans 
des  conditions  hygiiniques  sous  surveillance  v6t6rinaire;  que  la  marchandise  n’a  pas  6t6  traite  avec, 
ni  ne  contient,  des  mati&res  colorantes  ou  autres  mati&res  dont  l’usage  est  dgfendu  par  la  legisla¬ 
tion  norvegienne,  ou  par  la  legislation  du  pays  d’importation,  et  que  la  marchandise  est  admise  4 
etre  livree  a  la  consommation  partout  en  Norv&ge.  Trichiniscopel  avec  r6sultat  negatif. 


Yo,  el  veterinario  oficial  suscrito,  autorizado  por  El  Ministerio  de  Agrlcultura  certifico  por  la  pre¬ 
sente,  que  la  partida  de  came  o  de  productos  de  carne  arriba  indicada  es  de  origen  noruego  y  que 
precede  exclusivamente  de  animates  cameados  bajo  control  oficial  y  sometidos  a  examen  veterinario 
inmediatemente  antes  de  ser  cameados,  siendo  encontrados  sanos  y  libres  de  enfermedades  con- 
tagiosas;  que  la  mercaderia  al  ser  despachada  estaba  sana  y  absolutamente  apta  para  el  consumo 
humano;  que  la  elaboraclbn  y  el  embalaje  de  la  marcaderia  se  han  efectuado  bajo  condiciones  hlgi- 
enicas  y  vigilancia  veterinaria;  que  la  mercaderia  no  ha  sldo  tratada  con,  ni  contiene  substancias  de 
conservacidn  ni  colorantes,  ni  el  tratamiento  otra  substancia  prohibida  por  la  legislacidn  noruega,  o 
por  la  legislacidn  en  el  pals  importador,  y  que  su  venta  para  el  consumo  humano  est&  permitida  en 
todas  partes  de  Noruega.  Cerdo  ha  sido  controlado  de  triquina. 


Sted  og  dato . . . 

Place  and  date  I  Ort  und  Tag  I  Lieu  et  date  /  Lugar  y  fecha 


Tjenestestempel 

Official  stamp  /  Amtlicher  Btempel  / 
Cachet  /  Bello  oficial 


Autorisert  veterinaers  underskrift 

Signature  of  Licensed  Veterinary  Inspector  /  Unterschrift  des  autori - 
sierten  Veterindrs  I  Signature  d’un  mtdecin  vit&rinaire  autoris4  / 
Firma  del  medico  veterinario  autorizado 
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PANAMA 


REPUBLICA  DE  PANAMA 

MINISTERIO  DE  TRABAJO  PREVISION  SOCIAL  V  SALUD  PUBLICA 

DEPARTAMENTO  DE  SaLUD  PUBLICA 

SECCION  VETERINARIA 

CERTIFICADO  OFIC1AL  DE  INSPECCION  DE  CARNES 


Lugar  .  Fecha  . , . 

(Place)  (Date) 

Se  certifies  por  el  presente,  que  la  carne  o  8 us  derivados  aqui  descritos,  proceden  de  animates  que  reciUeron  inspeccidn 
vetennaria  de  ante-mortem  y  post-mortem  al  tiempo  de  savrificarse;  y  que  dicha  carne  y  sus  derivados  son  buenos,  sanos  y 
apropiados  para  el  consumo  humano;  y  que  no  han  sido  tratadus  ni  contienen  ningun  preservative;  sustancias  colorantes  u 
otras  sustancias  prohibidas  por  el  Decreto  N9  62,  de  16  de  Enero  de  1967,  Codigo  Sanitario  de  Inspeccion  y  Vigilancia  de  Car¬ 
nes;  y  que  han  sido  manipulados  en  forma  sanitaria  en  este  pais. 

This  is  to  certify  that  the  meat  or  meat  food  products  hare  in  described  were  derived  from  animals  which  received  ante¬ 
mortem  and  post-morten  inspection  at  the  time  of  slaughter,  by  a  graduate  veterinarian,  and  that  said  meat  and  meat  food 
products  are  sound,  healthful,  wholesome  and  otherwise  fit  for  human  food,  and  have  not  been  treated  with  and  do  not  contain 
any  preservative,  colorin  matter,  or  other  substance  not  permitted  by  Decree  Number  62  of  15th  of  January,  1957,  Sanitary 
Code  for  lnspecttion  and  Vigilance  of  Meats,  and  have  been  handled  only  in  a  sanitary  manner  in  this  country* 


Marcas  de  Identification  de  la  Carne  y  Bultos  . 
(Identification  Marks  on  Meats  and  Packages) 


Medio  de  Transporte 
(Carrier) 

Embarcador  . 

t  Consigner) 

Consignatario  . 

(Consignee) 

Marcas  de  Embarque 
(Shipping  Marks) 


Direcci6n  . 

(Address) 

Destino  .  . 

(Destination) 

. +' 


Mtdieo  Veterinsrk) 

Aatoriiaco  por  e<  Miniatcrio  de  Trabajo,  Prcviaidn  Social 
y  Salud  Fdblica 


Tap.  Nacional  — Ordeo  1106.  24-6-47 


D.V.M.  Authorized  by  Ministry  of  Work,  Social  Welfare 
and  Public  Health 
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Minisierio  de  Agricultures  y  Ganaderia 


DIRECCION  DE  GANADERIA 


CERTIFICADO  OFICIAL  DE  INSPECCION  DE  CARNES 
OFFICIAL  CERTIFICATE  OF  MEAT  INSPECTION 

DER1VADOS  COMESTIBLES 
E  D  IB  L  E  PRODUCTS 

CERTIFICO  que  la  carne  y  demas  productos  alimenticios’de  origen  animal  que  se  indican 
I  certify  that  the  meats  and  other  edible  products  of  animal  origin  which  are  indicated  be- 
a  continuation,  piovienen  de  bovinos  que  recibieron  inspeccidn  Veterinaria  ante  y  post  mortem 
1  ow  are  from  cattle  which  have  received  veterinary  inspection  both  ante  and  post  mortem  on 
al  ser  sacrificados,  y  que  dlcha  carne  y  demas  productos  alimenticios  de  origen  animal  son  sa* 
being  slaughtered  and  that  the  said  meats  and  other  edible  products  of  animal  origin  are  sound, 
r.os,  salubres  y  en  toda  forma  aptos  para  alimentaci6n  humana,  no  habiendo  sido  tratados  nj 
healthy  and  in  every  way  fit  for  human  consumption,  not  having  been  treated  with,  nor 
conteniendo  preservative  alguno,  materias  colorantes  u  otras  substancias  no  permitidas  por  las 
containing  any  preservatives,  colouring  matters,  or  other  substances  not  permitted  by  the 
disposicicnes  de  la  Direc«6n  de  Ganaderia,  que  rigen  la  inspeccion  de  *  cames  y  demas 

regulations  of  the  Bureau  of  Livestock  which  controls  the  inspection  of  meats  and  other 

productos  de  origen  animal,  y  han  sido  elaborados  en  este  pais  en  condiciones  sanitarias. 
products  of  animal  origin  and  have  been  manufactured  in  this  country  under  sanitary  conditions. 


CLASE  DE  PRODUCTOS 

CLASS  OF  PRODUCTS 

NUMERO  DE  PIEZAS 

NUMBER  OF  PIECES 

PESO  -  WEK 

Gross 

Bruto 

3HT  KILOS 

Nett 

Neto 

Sellos  de  identificacidn  de  las  carnes  y  piczas 
Seal  of  identification  ot  the  meats  and  packages: 


Eemitente  -  Consignor 
Direction  -  Address 

Consignotdrio  -  Consignee 
Direction  -  Address 

Marcos  -  Shipping  marks 

Vo.  B*.: 
Verified 


Liebig’s  Exract  of  Meat  Co.  Ltd. 
Zeballos  Cu4 


Fecha  -  Date . . .  ,  1% 


Dr 


Dr. 


Director  de  Gonoderio 
Director  ot  Cottle  Deportoment 


inspector  de  S  Veterinono 
Veterinory  inspector 


Secretorlo 

Secretary 


264 


MANUAL  OF  INSPECTION  PROCEDURES 


POLAND 


POLSKA  RZECZPOSPOLITA  LUDOWA 

MINISTERSTWO  ROLNICT W A 

DEPARTAMENT  WETERYNARII 


ZAGRANICZNE  URZ^DOWE  SWIADECTWO  BADANIA  MI^SA 


Nr  . . 

Miejscowosc  . . .  Data . 

% 

Zaswiadczam  niniejszym,  ze  miqso  i  przetwory  mi?*ne  nizej  opisane,  pochodzq  z  byala  rogatego, 
owiec,  twin  i  koz,  poddanych  przed  ubojem  i  po  uboju  b adaniu  weteryriaryjnemu  oraz  ie  to  miqso  i  prze¬ 
twory  mi?sne  sq  zdrovoe,  nieszkodliwe  i  odpowiednie  do  spoiycia  przez  ludzi,  jak  rowniei,  ze  do  ich  wy- 
robu  nie  byly  uzywane  i  nie  sq  w  nich  zawarte  iadne  srodki  konserwujqce,  aui  barwniki,  an i  inne  sub- 
stancje  niedozwolone  przez  przepisy  normujqce  sposob  badania  miqsa,  wydane  przez  Departament  Rol- 
nictwa,  Stanow  Zjednoczonych,  iako  tei,  ze  miqso  to  oraz  przetwory  miqsne  zostaly  przygotowane  tutaj 
w  kraju  w  sposob  zgodny  z  wymogami  higieny. 

Rodzaj  przetworow  . . .  Hose  sztuk  lab  paezek  (skrzyn)  . 

Waga  . —  Znaki  rozpoznaivcze  na  przetworach  miq- 

snych  lub  paczkach  (skrzyniach)  . . 


Nadawca  . .  . 

Odbiorca  .... .  Adres 


Znaki  transportowe 


Podpis  . . . . . 

Nazwisko  urzgdnika  upowazmonego  do  wystawiama 
swiadectw  (badania  mlgsa  i  przetwordw  ml^snych  wy- 
wozonych  do  USA) 


Miejsce  przeznaczenia 


Tytul  urzqdowy 
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POLAND 


POLSKA  RZECZPOSPOLITA  LUDOWA 


MIN  ISTERSTWO  ROLNICTWA 

v  CENTRALNY  ZARZAD  WETERYNARII 


URZ^DOWE  SWIADECTWO  BADANIA  MIESA  WIEPRZOWEGO 

I  PRZETWOR6W  WIEPRZOWYCH 

(Na  przozytki  morskie  do  U.S.A.  arlykuldw  przyrzqdzonych  tSo  spo&ycia  boz  gotowania 

a  zawieraiqcych  wieprcowinq) 

Nr . 


Miejtcowoic 


Data 


19 


Zaiwiadczam  niniejszym,  ie  artykul  lub  artyk.ii.ly  opisane  sq  przyrzqdzone  do  spotycia  bez  gotowania 
l  zawierajq  thank  i  miqsne  wieprzowiny,  ktdre  w  stanie  iioiezym  at  bo  iwieio  zapeklowane  w  solance  zostaty 
poddane  dzialaniu  temperatury  nie  wytszej  nii  5  °F  (pil'd)  przez  czas  nie  krdtszy  od  dwadzieicia  (20)  dni  lub 
byty  poddane  jednemu  z  innych  sposobow  post$powania,  wyszezegdlnionych  przez  Szefa  Wydzialu  Inspekcji 
Miqinej,  jako  tez,  ie  wymienione  artykuly  nie  zawierajq  iadnych  wieprzowych  tkanek  mi^tnych,  ktdre  nie 
byly  poddane  postqpowaniu  wymienionemu  w  niniejszym  iwiadectwie. 


Rodzaj  p rzetworow 


Nadawca 


Odbiorca 


Znaki  transportowe  . . . - . 

UWACA:  Swiadectwo  powyzszej  tresci  musi  bye 
dolgczone  do  kazdej  przesylki  artykulbw  iywnosci  prze- 
znaczonych  do  spozyeia  bez  gotowania  (np.  letnia  kiel- 
basa,  wloska  i  westfalska  szynka  itp.),  ktdre  zawierajM 
jakies  tkanki  miesne  wieprzowe. 

Odbiorca  lub  jego  agent  winien  swiadectwo  niniejsze 
doreezyd  Inspektorowi  Wydzialu  Inspekcji  Mi<snej 
w  miejscu  badanla  w  USA. 


lloSc  sztuk  lub  paezek  (skrzyn) 


Znaki  rozpoznawcze  na 

snych  lub  paczkach . 

przetworach  miq- 

Adres  : - - 

Miejsrp  ptzeznaczenia  . 

Podpis  . . . 

(Nazwisko  urz^dnika  upowaznionego  do  wystawie- 
nia  Swiadectw  budania  mi^sa  i  przetworow  mi»- 
snych  wywozonych  do  U.S.A) 

Tytul  unqdowy  . 
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SCOTLAND 


SCOTLAND, 

DEPARTMENT  OF  HEALTH  FOR  SCOTLAND. 

CERTIFICATE  for  use  In  connection  with  export  of  meat  and  meat 

products. 


Plaoe - L  - 

I  hereby  certify  that  the  meet  end/or  meet  food  products  herein  described  was/were 
derived  from  animals  which  received  ante  and  post  mortem*  veterinary  inspection  at 
the  time  of  slaughter  and  are  sound,  and  wholesome  and  fit  far  human  consumption, 
and  have  not  been  treated  with  and  do  not  contain  any  prohibited  preservative  or 
colouring  matter  and  that  the  said  meat  and/or  meat  products  have  been  handled  only 
in  a  sanitary  manner  in  this  country. 

Description.  No.  of  Package.  Weight. 


Identification  Marie - 

Name  end  Addreee  of  Coneignor 
Name  and  Adflmgof  Coneignee. 
Conveyed  kg  (Shipping  Marks)— 


Signature - -  —  . 

(Bank  or  Title)  Certifying  Qffctr 


8 tertiary. 

Department  oj  Health  for  Beotiani. 


am  inuuMtm  «*•  im  j.et.o.  eat 
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SCOTLAND 


SCOTLAND. 


DEPARTMENT  OF  HEALTH  FOR  SCOTLAND. 

CERTIFICATE  for  use  in  connection  with  export  to  the  UNITED  STATES 
OF  AMERICA  of  articles  of  a  kind  prepared  customarily  to  be  eaten 
without  cooking,  which  contain  muscle  tissue  of  pork. 


Place  Date 

I  hereby  certify  Ihjtt  the  article  or  articles  herein  described  are  of  a  kind  prepared 
customarily  to  be  eaten  without  cooking,  and  contain  muscle  tissue  of '  pork,  which 
when  fresh  or  freshly  cured  in  salt,  were  subjected  to  a  temperature  not  higher  than  5°F., 
for  not  less  than  20  days,  or  otherwise  treated  as  specified  by  the  Chief  of  the  Bureau 
of  Animal  Industry  of  the  United  States  of  America  and  that  said  article  or  articles 
contain  no  muscle  tissue  of  pork  which  has  not  been  treated  as  herein  specified. 

Description  No-  of  Package  Weight, 


Identification  Marks  .  . . . . 

Name  and  Address  of  Consignor  ....... 

Name  and  Address  of  Consignee . . 

Conveyed  by  (Shipping  Marks) - 


Signature _ _ ........ _ _ 

C(Rank  or  Title)  Certifying  Officer. 


Secretary, 

Department  of  Health  for  Scotland. 


NOTE — A  certificate  in  the  above  form  is  required  to  accompany  each  consignment  of  any  meat  or 
product  of  a  kind  prepared  customarily  to  be  eaten  without  cooking  (such  as  summer  sausage, 
« Italian  ”  and  ••  Westphalia  "  hams,  and  the  like),  which  contains  any  muscle  tissue  of  pork.  This 
•oertifleate  is  to  delivered  by  the  consignee,  or  hi3  agent,  to  the  inspector  of  the  Department  of 
Agriculture  at  the  point' of  inspection  in  the  United  States. 


oa>  witwivms  iso  vu  s.at.o.  ost. 
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SPAIN 


E  S  R  A  IS!  A 

MINISTERIO  DE  LA  GOBERNACION 

DIRECCION  GENERAL  DE  SANIDAD 


SERVICIOS  DE  SANIDAD  VETERINARIA 


Documento  lanitorio  para  la  exportacion  de  productas  alimenticioi  dc  origen  animal 

con  detline  a  loi  Eitadoi  Unidoi 


Nc'ion  .  Provincia 


Municipio 


Por  el  presente  certifico  que  la  carne  y  los  productos  camicos  alimenticios  que  aqui  se  describen 
proceden  de  reses  que  fueron  objeto  de  inspeccidn  veterinaria  antes  y  despuls  de  su  sacrificio  en  los 
Mataderos  Oficiales  autorizados  y  que  dicha  carne  y  productos  camicos  se  hallan  en  buenas  condi- 
ciones  de  salubridad,  siendo  aptos  para  el  consumo  Kumano,  sin  que  hayan  sido  tratados  ni  conten- 
gan  sustancias  preservativas,  colorantes  o  alguna  otra  probibida  por  las  disposiciones  que  regulan 
la  inspeccion  c&rnica  de  los  F.stados  Unidos,  Departamento  de  Agriculture,  y  que  dicba  carne  y  pro¬ 
ductos  camicos  ban  sido  tratados  en  este  pais  unicamente  por  procedimientos  9anitarios. 


'  r 

V-v  '  i  .r  > , 


CLASE  DE  LA  MERCANC1A 


•V  ■ 


PIEZAS  O  NUMfcRO 
DE  PAQUETES 


PESO 


•Vs 


f*  ,1 


.f:  h 


Vr  gpk, 


Remitente 

Domicilio .  . 

Consignatario 

Destino  . 

Marcas  de  identification  sobre  carries  y  paquetes 

Marcas  de  facturacion 


.  a  de  .  de  195 

V.°  B.° 

El  Veterinario  de  Sanidad  Exterior, 


El  Veterinario  Opicial, 
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SWEDEN 


Veterinarintyg  for  kottexport. 

Kingdom  of  Sweden. 

The  Royal  Veterinary  Board  of  Sweden. 


Form.  C. 


Foreign  official  meat-inspection  certificate. 


Place  (avsAndningsort)  Date  (datum  och  Ar> 

I  hereby  certify  that  the  meat  or  meat  food  products  herein  described  were  derived 
from  animals  (cattle,  sheep,  swine,  goats)  which  received  ante-mortem  and  post-mortem 
veterinary  inspections  at  the  time  of  slaughter,  and  that  such  meat  and  meat  food  pro¬ 
ducts  are  sound,  healthful,  wholesome  and  otherwise  fit  for  human  food,  and  have  not 
been  treated  with,  and  do  not  contain,  any  preservative,  coloring  matter  or  other  substance 
not  permitted  by  the  regulations  governing  the  meat  inspection  of  the  United  States  De- 
partement  of  Agriculture,  filed  with  me,  and  that  said  meat  and  meat  food  products  have 
been  handled  only  in  a  sanitary  manner  in  this  country. 

Undertecknad  intygar  harmed  att  nedan  angivna  kottvaror  harrora  fr&n  djur  (not- 
kreatur,  f&r,  svin,  get),  vilka  undergStt  veterinarbesiktning  omedelbart  fore  och  omedel- 
bart  efter  slakten,  att  desamma  aro  tjanliga  till  manniskofoda,  att  de  icke  hava  behand- 
lats  med  eller  inneh&lla  forbjudna  konserveringsmedel,  fiirg-  eller  andra  amnen,  som  icke 
aro  till&tna  enligt  amerikanska  jordbruksdepartementets  bestammelser  rorande  kottkon- 
troll,  samt  att  desamma  har  i  landet  hava  behandlats  pS  ett  i  sanitart  avseende  tillfreds- 
stallande  satt. 


Kind  of  product. 
(Varuslag) 


Number  of  pieces  or  Weight, 

packages.  (Vikt) 

(Antal  kolty) 


Identification  marks  on  meats  and  packages 

(A  kott  eller  emballage  anbragia  velerinara  kontrollmarken) 

Consignor .  Adress 

(Avs&ndare) 

Consignee  .  Destination 

(Mottagare'  (Adresaort) 


Shipping  marks 

(AvsindarciiK  befraktuingsmarken) 


(Signature) . . 

Veterinary  inspector  authorized  by  the  Royal  Veterinary  Board  of  Sweden. 
Av  VeterinAislyrelscu  fdrordnad  besiktniugsveterinar. 


683-881  O — 63r 


18 
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SWEDEN 


Form.  D. 

Veterinarintyg  for  kottexport. 

KINGDOM  OF  SWEDEN 

The  Royal  Veterinary  Board  of  Sweden. 


Official  Meat-inspection  certificate  for  pork 
and  porkproducts. 

(For  Shipment  to  United  States  of  articles  of  a  kind  prepared  customarily  to  be  eaten  without 
cooking,  which  contain  muscle  tissue  of  pork). 

. . Sweden  .  -  19 . 

Place  (avsandningsort)  Country  Date  (datum  och  1c) 

I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared  customarily 
to  be  eaten  without  cooking,  and  contain  muscle  tissue  of  pork  which,  when  fresh  or  freshly  cured 
in  salt,  were  subjected  to  a  temperature  not  higher  than  j°F.  for  not  less  than  20  days,  or 
otherwise  treated  as  specified  by  the  Chief  of  the  Bureau  of  Animal  Industry,  and  that  said 
articles  contain  no  muscle  tissue  of  pork  which  has  not  been  treated  as  herein  specified. 

Undertecknad  intygar  harmed  att  nedan  angivna  kottvaror  be  reus  pa  sadant  satt  att  de 
kunna  foVtaras  utan  foregaende  kokning,  att  de  inneMlla  kott  (muskelvavnad)  av  svin,  som  i 
farskt  eller  latt  saltat  skick  forvarats  under  minst  20  dygn  vid  tempera tur  av  hogst  j°F.  (-ij°C.) 
cller  bchandlats  pa  annat  satt  i  enlighet  med  av  Bureau  of  Animal  Industry  givna  foreskrifter 
samt  att  kottvarorna  icke  innehalla  kott  (muskulatur)  av  svin,  som  icke  bchandlats  i  enlighet 
med  har  angivna  bestammelser. 


Kind  of  product. 

(Varuslag) 


Number  of  pieces  or  Weight, 

packages.  tVikt) 

(Antal  kolly) 


Identification  marks  on  meats  and  packages 

(A  k6tt  cller  cmballage  anbragta  veterinira  kontrollmirken} 

Consignor 

(Avsandare) 

Consignee 

(Motcagare) 


Shipping  marks 

(Avsindarent  befraktoingsmirkea) 


Adress 

Destination 

(Adintorr)  , 


Veterinary  inspector  authorized  oy  the  Royal  Veterinary  Board  of  b«cdcn 
Av  Vctrrinarstyrelscn  forordnad  betiktningsvetermar. 


IMPORTED  PRODUCTS 


271 


URUGUAY 


Corresp  onde  a  an  &«llado 
de  cincaenta  cts.  (  $  0  50  ) 

No. . 

REPUBLICA  ORIENTAL  DEL  URUGUAY 

MINISTERIO  DE  GANABERlA  Y  AGRICULTURA 
DIRECCtON  DE  GANADERIA 
Seccior.i  1NDUSTRIA  ANIMAL 
Certificado  Oficial  de  Inspeccion  de  Carnes 
(PARA  ENVIO  DIRECTO  A . . . ) 

Montevideo, .  N. . .. 

Certifico  qua  la  came  y  demds  productos  alimanticios  da  origan  animal  qua  sa  indican  a  continuacidn,  provlenen  de  vacunos,  ovinoe,  porcinos  o  cabrios  qua 
recibieren  inapaccldn  vaterinerla  ante-mortem  y  poet-mortem  al  aer  aacrificados,  y  qua  dicha  came  y  demls  productoa  alimonticioa  de  origan  animal,  aon  sanos, 
aalubraa  y  an  toda  forma  aptoa  pare  alimentacidn  bumana,  no  habiendo  aido  tratados  nl  conteniendo  preservative  alguno,  materiaa  colorantea  u  otraa  aubstanciaa 
ac  permitidaa  por  lu  ditpoaiclonea  de!  Departamento  de.  Agriculture  de . . .qua  rigen  la  Inapaocidn  de  camea,  as!  como  qua  dichas 


Obaarvacionaa: 


Sello  da  idantincacidn  da  lu  camea  y  piazas: 


Remltente . .  Dlreccidn  . 

Consigns  tario . . . . .  Oartino . 

■area  da  Embarque  . . . .  Vapor 

firma: . . . . .  Firma: . 

Tltulo  Oficial: . __ .  Tftulo  Oficial: 


KOTA:  -  Fete  certificado  deberd  acompafiar  el  cargamento  de  came  y  demda  productoa  alimenticioa  de  origan  animal  qua  an  al  aa  Indlcan,  exportados  a 

_ _ _ .dol  pale  da  donde  fueron  aacrificado8  loa  animalea,  ain  descargar  er,  ningim  otro  pale,  con  excepcidn  do  la  tranaferencia  del  car- 

gementc  da  on  conductor  a  otro  an  al  transcurio  del  tranaporta.  y  sard  entnegado  por  al  conaignatario  o  eu  agente  al  Inaoector  del  Departamento  da  Agriculture 

an  al  pontn  da  inapaccldn  da.... . . . . . 

El  cargador  de  la  canaignacldn  dabard  auminlatrar  la  alguiante  informacidn: 

Cargado  al  dta _ _ _ _ an  .  . . . . a  bordo  da . . . 

r  ai  kubiari  daacargado  an  cualquier  punto  con  anterioridad  a  la  llagada  a _ _ 

Oeacarpado  al  dta . . '....an .  .  par . . . . 

y  vuetto  a  urgar  al  dfa . . 


a  bordo  de. 


por 
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YUGOSLAVIA 


FEDERATIVE  RARODIA  REPUBLIKA  JUGOSLAVIA 

Savezna  uprava  za  poslove  veterinarstva 


Obrazac  A 


UVERENJE  O  PREGLEDU  MESA 


Mesto  .  Datum 

Narodna  Republika _ _ 

Ovim  potvrdujem  da  meso  i  proizvodi  od  mesa  ovde  opisani  potidu  od  goveda,  ovaca,  svinja 
ili  koza  nad  kojima  su  vrSeni  veterinarski  pregledi  pre,  za  vreme  i  posle  klanja,  i  da  su  to  meso  i  proi¬ 
zvodi  od  mesa  dobri,  zdravi,  valjani  i  u  drugom  pogledu  pogodni  za  ljudsku  ishranu,  da  nisu  obradeni 
i  da  ne  sadrfe  bilo  kakvo  sredstvo  za  konzerviranje,  materiju  za  bojenje  ili  drugu  supstancu,  koja  nije 
odobrena  propisima  Ministarstva  poljoprivrede  SAD  o  regulisanju  pregleda  mesa,  dijim  primerkom  raspo- 
la2em,  kao  i  da  se  navedenim  mesom  i  prehranbenim  proizvodima  od  mesa  rukovalo  u  ovoj  zemlji 
samo  na  higijenski  nadin. 


Vrsta  proizvoda 


Broj  komada  ili  paketa 


Tefina 


Oznake  za  raspoznavanje  na  mesu  i  paketima 

Po§il jalac  . . 

Adresa  . . 

Primalac 

Mesto  opredelenja  . . . 

Oznaka  poSiljke  (otpreme)  . 

(Potpis) . . • . 


(Mesto  pedata) 


Veterinarski  inspektor 
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YUGOSLAVIA 

FEDERATIVE  NARODNA  REPUBLIKA  JUGOSLAVS 

Savezna  uprava  za  poslove  veterinarstva 


Obrazac  B 


UVERENJE  O  PREGLEDU  MESA 

(za  svinjsko  meso  i  proizvode  od  svinjskog  mesa) 

Mesto  .  Datum 

Narodna  Reoublika . ' . . 

Ovim  potvrdujem  da  proizvod  ili  proizvodi  ovde  opisani  pripadaju  vrsti  koja  se  obichio  jede 
bez  kuvanja,  i  sadrie  svinjsko  misicno  tkivo  koje  je  kao  sve2e  ili  sve2e  usoljeno  meso  bilo  izloZeno 
temperaturi  koja  nije  "isa  od  5°  F  u  roku  od  najmanje  20  dana,  ili,  je  drugaCije  tretirano  kao  §to  je  od- 
redio  direktor  Odelenia  za  pregled  mesa  Ministarstva  poljopnvre.de  SAD,  i  da  pomenuti  proizvodi  ne 
sadrZe  mi§icno  tkivo  svinja  s  kojim  nije  postupljeno  kao  sto  je  ovde  oznaceno. 


Vrsta  proizvoda 


Broj  komada  iii  pakefa 


TeZina 


Oznake  za  raspoznavanje  na  mesu  i  paketima 

Po5iljalac  . 

Adresa  . . . 

Mesto  opredelenja  . . . 

Oznake  poiiljke  (otpreme)  . .  . 

(potpis)  . 


(Mesto  pefata) 


Veterinarski  inspektor, 
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27.18  Certificates  in  the  English  language  and  exact  form 
prescribed  by  section  27.6(a)  of  the  Meat  Inspection  Regu¬ 
lations  are  acceptable  to  cover  the  importation  of  meat  and 
meat  food  products  from  the  countries  listed  hereafter 
when  signed  by  authorized  officials  of  the  countries  whose 
names  and  signatures  have  been  approved  and  published: 
Luxemburg 
Switzerland 
Venezuela 

The  names  and  facsimile  signatures  of  such  foreign  officials 
follow : 
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Country  and  name 

Signature 

Luxemburg 

A  s? 

Edouard  Loutsch.. . 

Marce!  Theisen . . 

r 

Emile  Schummer . . 

Suriteerland 

\ 

Dr.  Andreas  Nabholz  -- 

Dr.  Riet  Koenz  -  *  -  -  - 

Dr.  Peter  Gafner  ----- 

Venezuela 

Edward  Morgan . 
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27.19  In  some  cases  involving  breach  of  customs  bond  for 
failure  to  comply  with  Meat  Inspection  Division  requirements 
in  the  importation  of  foreign  meat  or  meat  food  product, 
local  Collectors  of  Customs  are  authorized  to  assess  a  money 
penalty  less  than  the  full  liquidated  damages  after  having 
come  to  an  agreement  with  the  local  inspector  in  charge  of 
the  Meat  Inspection  Division.  The  inspector  in  charge 
should  not  make  any  recommendations  on  the  assessment  in 
lieu  of  liquidation.  He  should  communicate  with  the  Wash¬ 
ington  office,  Meat  Inspection  Division,  giving  full  par¬ 
ticulars  involving  the  mishandling,  and  he  will  be  advised 
concerning  the  amount  of  money  penalty  or  whether  full 
liquidated  damages  should  be  recommended. 

PART  28— DEFINITIONS  AND  STANDARDS  OF 

IDENTITY 

28.1  The  following  quoted  memorandum  clearly  indicates 
the  position  of  the  Food  and  Drug  Administration  in  regard 
to  oleomargarine  factories  operating  under  our  inspection : 

“The  Meat  Inspection  Division  maintains  inspection 
under  the  Meat  Inspection  Act  in  establishments  manu¬ 
facturing  oleomargarine  using  animal  fats  in  wThole  or 
in  part  as  an  ingredient  of  oleomargarine  if  interstate 
movement  is  contemplated.  This  inspection  deals  with 
sanitation  of  the  factory  and  wholesomeness  of  all  raw 
materials  and  accuracy  of  labeling.  The  Meat  Inspec¬ 
tion  Division  inspector  exercises  supervision  over  the 
processing,  during  the  time  that  the  factory  is  operat¬ 
ing,  on  animal  fats  and  at  other  times  so  far  as  general 
sanitary  conditions  go.  During  periods  when  vegetable 
oleomargarine  only  is  being  produced  there  is  no  proc¬ 
essing  inspection  in  the  factory  by  the  Meat  Inspection 
Division. 

“If  the  oleomargarine  plant  while  operating  exclusively 
on  vegetable  product  becomes  a  nuisance  and  likely  to 
contaminate  the  meat  packing  establishment,  the  Meat 
Inspection  Division  takes  such  action  as  will  bring  about 
correction  of  the  unsatisfactory  condition. 

“It  is  unnecessary  for  Food  and  Drug  to  make  inspec¬ 
tion  of  oleomargarine  factories  during  periods  of  time 
while  Meat  Inspection  Division  inspectors  are  in  the  plant 
even  though  both  vegetable  and  animal  oleomargarine  are 
being  produced  at  the  same  time.  Inspection  should  be 
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made  by  Food  and  Drug  if  there  are  extended  periods  of 
time  during  which  the  plant  is  operating  only  on  vegetable 
oils  and  Meat  Inspection  Division  inspectors  are  not  con¬ 
tinuously  present. 

“During  your  routine  coverage  of  oleomargarine  fac¬ 
tories,  contact  the  supervisor  of  Meat  Inspection  Divi¬ 
sion  in  each  factory  operating  under  Meat  Inspection 
Division  inspection.  A  mutually  agreeable  plan  should 
be  developed  with  him  which  will  insure  adequate  cov¬ 
erage  of  sanitation  of  oleomargarine  operations  of  the 
factory  by  Meat  Inspection  Division  or  Food  and  Drug 
Administration  or  both,  with  the  former  supervising  the 
preparation  of  oleomargarine  containing  animal  fat  and 
the  latter  being  responsible  for  oleomargarine  composed 
exclusively  of  vegetable  fats  or  oils.” 

PART  29— INSPECTION  AND  HANDLING  OF  HORSE 
MEAT  AND  PRODUCTS  THEREOF 

29.1  The  reference  to  equine  meat  used  in  the  Horse  Meat 
Act  has  been  interpreted  to  apply  to  horses  and  is  not  ex¬ 
tended  to  mules,  burros,  and  the  like. 

29.2  Although  it  is  clear  that  horse  meat  may  not  be 
prepared  or  handled  in  any  establishments  in  which  cattle, 
sheep,  swine,  or  goats  are  slaughtered  or  product  thereof  is 
prepared  or  handled,  establishments  operating  under  our 
horse  meat  inspection  are  permitted  to  receive  into  such 
establishments  federally  inspected  meat  or  meat  byprod¬ 
ucts  derived  from  cattle,  sheep,  swine,  or  goats  for  the  pur¬ 
pose  of  using  such  product  with  horse  meat  or  horse  meat 
product  in  the  preparation  of  pet  food.  However,  prod¬ 
ucts  derived  from  cattle,  sheep,  swine,  and  goats  if  not  used 
in  the  preparation  of  pet  food  may  not  be  distributed  from 
the  horse  meat  establishment  except  in  the  original  closed 
packages  in  which  they  were  received.  This  prohibits  the 
shipment  from  a  horse  meat  establishment  of  unpackaged 
carcasses,  quarters,  and  wholesale  cuts  derived  from  cattle, 
sheep,  swine,  and  goats. 

29.3  It  has  been  found  very  convenient  to  have  an  ele¬ 
vated  walkway  around  the  horse  pens  so  that  animals  can 
readily  be  observed  from  a  dorsal  aspect  which  easily  brings 
into  focus  two  parts  of  the  horSe  often  affected,  namely, 
poll  and  withers. 
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29.4  Sections  9.6  and  9.9  of  the  Regulations  pertain  to 
any  and  all  animals  showing  symptoms  of  or  affected  with 
anthrax,  rabies,  tetanus,  parturient  paresis,  and  railroad 
sickness. 

29.5  It  is  important  to  report  the  identity  of  animals 
found  on  ante-mortem  or  post-mortem  examination  to  be 
affected  with  contagious  and  communicable  diseases — by 
rapid  means  of  communication  if  the  circumstances  war¬ 
rant — or  on  the  usual  Form  ADE-2-11C. 

29.6  Horse  livers  condemned  on  post-mortem  inspection 
need  not  be  reported. 

29.7  Carcasses  of  horses  that  have  been  subjected  to 
hyper-immunizing  procedures  against  such  human  patho¬ 
genic  micro-organisms  as  meningococci  and  streptococci 
should  not  be  passed  for  human  consumption  since  these 
organisms  may  still  be  present  and  viable  in  the  body  for 
varying  periods  after  the  final  injection  of  the  cultures. 
Moreover,  horses  so  treated  should  not  be  slaughtered  for 
animal  food  because  of  the  danger  of  contaminating  humans 
who  handle  the  carcasses  or  parts  of  the  animals. 

29.8  Horses  used  for  the  production  of  gas  gangrene,  tet¬ 
anus,  or  diphtheria  antitoxins,  although  not  subject  to  inocu¬ 
lation  with  living  pathogenic  bacteria,  are  nevertheless  con¬ 
sidered  unsuitable  for  slaughter  for  human  food.  The  toxins 
injected  into  these  animals  are  very  powerful  and  noxious. 

29.9  Various  methods  are  employed  to  kill  horses.  Some 
methods  result  in  the  contamination  of  the  head  and  adjacent 
cervical  tissues.  A  careful  inspection  should  be  made  of 
these  parts  and  any  contaminated  portions  must  be  disposed 
of  according  to  the  findings. 

29.10  It  is  necessary  to  remove  sufficient  dorsal  bones  of 
the  head  (frontal,  nasal)  to  expose  for  inspection  the  nasal 
septum  and  turbinate  bones  with  the  adjacent  mucous 
membrane. 

29.11  Deposits  of  melanin  are  often  found  in  the  axillary 
and  medial  scapular  regions  of  white  or  light-gray  horses. 
Therefore,  these  areas  in  white  or  light-gray  horses  must  be 
exposed  as  part  of  the  routine  post-mortem  inspection. 
When  examinations  disclose  melanin  in  these  parts,  the  in¬ 
spection  should  extend  to  the  ribs  and  costal  muscles.  This 
does  not  imply  that  other  horses  are  not  similarly  affected 
because  such  lesions  have  been  found  in  dark-colored  horses. 

29.12  A  careful  examination  must  be  made  of  the  at¬ 
lantal  and  supraspinous  bursa  and  surrounding  structures 


INSPECTION  AND  HANDLING  OF  HORSE  MEAT  279 

in  all  horse  carcasses  since  these  areas  are  common  seats  of 
infections. 

29.13  The  regular  2% -inch  rubber  brand  may  be  used 
to  apply  the  inspection  legend  and  establishment  number 
on  the  outer  cloth  covering  of  horse  meat  or  horse  meat 
product.  However,  this  does  not  relieve  the  requirement 
that  such  covering  bear  plainly  and  conspicuously  the  in¬ 
scription  “horse  meat”  or  “horse  meat  product,”  whichever 
is  applicable.  The  words  “horse  meat”  or  “horse  meat 
product”  should  be  placed  in  close  proximity  to  the  imprint 
of  the  2i/^-inch  rubber  brand  wherever  it  appears  on  the 
covering. 

29.14  A  reading  of  the  Federal  Horse  Meat  Act  indi¬ 
cates  that  it  was  the  intention  that  horse  meat  or  horse 
meat  product  be  plainly  and  conspicuously  labeled,  marked, 
branded,  or  tagged  “Horse  Meat”  or  “Horse  Meat  Product,” 
as  the  case  may  be,  if  interstate  movement  is  involved. 
This  means  that  all  horse  meat  or  horse  meat  product  leav¬ 
ing  an  official  establishment  must  be  so  identified.  Likely, 
the  intent  of  the  law  and  regulations  is  being  properly  car¬ 
ried  out  at  your  station,  but  we  feel  that  emphasizing  its 
importance  is  in  order.  Even  though  horse  meat  in  chunks 
or  larger  pieces  or  horse  meat  product  is  packed  in  properly 
marked  barrels  or  other  large  shipping  containers,  such 
horse  meat  or  horse  meat  product  should  bear  the  mark¬ 
ings  as  required  by  the  Act  and  Regulations,  applied  either 
by  the  official  brand  or  other  approved  means.  An  excep¬ 
tion  may  be  made  on  inspected  and  passed  horse  meat  which 
moves  from  one  official  establishment  to  another  under  seal. 

29.15  A  study  of  various  methods  used  and  investiga¬ 
tion  with  a  number  of  different  formulas  of  green  ink  gave 
information  which  should  be  helpful  in  obtaining  perma¬ 
nent  legible  marks  of  inspection  on  horse  meat.  The  area 
where  the  brand  is  to  be  applied  must  be  free  of  surface 
water.  This  may  be  accomplished  by  using  a  scraping  de¬ 
vice  attached  to  the  handle  of  the  brand  or  allowing  the 
carcass  to  hang  for  a  short  time  before  branding.  Experi¬ 
ence  with  hot  ink  brands  did  not  indicate  that  this  type  of 
brand  produced  a  more  acceptable  mark  on  the  carcasses 
than  cold  ink  brands.  However,  on  boneless  horse  meat, 
such  as  horse  tenderloins,  the  hot  ink  brand  produced  a 
more  acceptable  mark.  The  formula  for  the  green  ink  that 
gave  the  most  satisfactory  results  follows : 
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Percent 


F  D  &  C  Green  No.  3  (fast  green  FCF) _  3 V2 

Dextrose  (corn  sugar) _  3 

Water _ _ _  16 

Edible  shellac _  2 

95  percent  ethyl  alcohol _  75 


29.16  In  addition  to  the  green  domestic  meat  label  for 
horse  meat  or  horse  meat  food  products,  the  words  “Horse 
Meat”  or  “Horse  Meat  Product,”  as  the  case  may  be,  should 
be  stenciled  in  letters  at  least  one  inch  in  height  on  the  barrels 
or  other  large  shipping  containers.  Such  markings  on  bur¬ 
lap,  paper,  or  other  similar  barrel  covers  are  not  sufficient. 

29.17  Facsimiles  of  approved  foreign  horse  meat  inspec¬ 
tion  certificates  follow. 
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ARGENTINA 


bepublica 


I  argbntima 


MINISTERIO  DE  ACRICULTURA  Y  GANADERIA 

DIRECTION  GENERAL  DE  SANtDAD  ANIMAL 


EXPORT ACION  A  LOS  ESTADOS  UNIDOS  DE  NORTE  AMERICA 
CERTIFICADO  DE  INSPECCION  DE  CARNE  EQUINA  Y  DERIVADOS 

LUGAR .  FECHA  . 

(Ciudad)  (Paul 

Por  la  presente  certifico  quo  la  came  equina  y/o  alimentos  de  came  equina  descriptos 
en  la  presente  iueron  obtenidos  de  equinos  que  recibieron  inspeccion  vetei inaria  ante-mortem  y 
post-mortem  en  el  momento  de  su  sacrificio  y  que  esta  came  equina  y/o  alimentos  de  came  equina 
son  sanos,  saludables  y  en  cualquier  forma  aptos  para  consumo  humano  y  que  no  han  sido  trata- 
ios  y  no  contienen  ningun  preservative,  materia  colorante  u  otra  substantia  no  permitida  por  las 
reglamentaciones  que  gobieman  la  inspeccion  de  came  equina  del  Departamento  de  Agricuitura 
de  Ids  Estados  Unidos,  que  tengo  a  mi  disposicion.  y  que  esta  came  equina  y/o  alimentos  de 
came  equina  han  sido  tratados  unicam  ente  de  un  modo  sanitario  en  este  pais. 


Clase  de  Producto  Numero  de  Piezas 

o  Bultos 


Peso 


Marcas  de  identilicacion  en  la  came  equina  y  bultos: 

Exportador . . . 

Direccion  . . . . . . . 

Consignatario  . . 

Destino  . 

Marcas  de  embarque  . . 


(Firma) 


(Titulo  oiicialj 


(Nombre  del  oficial  del  gobiemo  extranjero  autorizado  pera  emitir  el  certi 
ficado  de  inspeccion  para  came  equina  y/o  productos  alimenticios  de 
came  equina  exportados  a  los  Estados  Unidos  de  Norte  America). 
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CANADA 


ORIGINAL  to  be  attached  to  Export  Entry  FormB.13 
and  accompany  the  shipment  to  the  port  of 
export  from  Canada  where  the  agent  of  the 
transportation  company  shall  hand  same  to  the 
proper  official  of  the  Customs  at  the  port  of  exit 
from  Canada. 


Fora  pha  ae 
8717-ICX-10-45 


N? 

DOMINION  OF  CANADA 


26C‘J  H.M. 


DEPARTMENT  OF  AGRICULTURE 


HEALTH  OF  ANIMALS  DIVISION 


MEAT  AND  CANNED  FOODS 

HORSE  MEAT 


Place _ Date . . . 

This  is  to  certify  that  the  meat  or  meat  food  products  herein  described  were  derived  from 
animals  which  received  ante-mortem  and  post-mortem  veterinary  inspection  at  the  time  of 
slaughter,  and  that  said  meat  and  meat  food  products  are  sound,  healthful,  wholesome  and 
otherwise  fit  for  human  food,  and  have  not  been  treated  with  and  do  not  contain  any  pre¬ 
servative,  colouring  matter,  or  other  substance  not  permitted  by  the  Meat  and  Canned  Foods 
Act  and  Regulations,  and  have  been  handled  only  in  a  sanitary  manner  in  this  Country. 


HORSE  MEAT 

Number 
of  Pieces  or 
Packages 

WEIGHT 

Identification  m&rks  on  meats  and  packages 


Consignor _  Address. . 

Consignee.. . . . . . . . .  Destination  _. 

Shipping  marks. . . . . . . . 

(Name  of  Vcsael  or  Car  No.  and  Initials) 


Inspector  under  Meat  and  Canned  Foods  Act. 


INSPECTION  AND  HANDLING  OF  HORSE  MEAT 


283 


MMWCl.-A  MEXICO 

(Horse  Meat) 

Certificado  No _ 

REPUBLICA  MEXICANA 

5ECRETARIA  DE  AGRICULTURA  Y  GANADERIA 

DIRECCION  GENERAL  DE  GANADERIA 


EXPORTACION  A: 


CERTIFICADO 

DE  INSPECTION  DE  CARNE  DE  CABALLO 


(Lugar)  (Fecba) 

Por  el  presente  se  certifica  que  la  Came  de  Caballe  y  los  Productos  de  Came  de  Caballo 
que  aqui  se  detallan,  proceden  de  Caballos  que  fueron  sometidos  a  lnspecci6n  Sanitaria  Vete- 
rinaria  Federal,  antes,  durante  y  despu6s  de  ser  sacrificados  en  los  t6rminos  de  la  Ley  del  31 
de  diciembre  de  1949,  y  que  dicha  Carne  de  Caballo  y  Productos  alimenticios  de  Came  de 
Caballo  se  encuentran  en  perfectas  condiciones  sanitarias.  siendo  por  tanto  adecuados  para  la 
a  I  imentaci6n  Humana  y  que  no  contienen  ni  ban  sido  tratados  con  ningun  preservative,  ma¬ 
teria  colorante  u  otras  substancias  prohibidas  por  la  Ley  antes  citada  y  que  tal  Came  de 
Caballo  y  Productos  alimenticios  de  Carne  de  Caballo,  han  sido  manejados  en  forma  comple- 
tamente  higi6r.ica. 


MARCAS  OE  IOENTIFICACIQN  EN  LA  CARNE  OE  CABALLO 

Notnbre  del  Establecimiento  T.I.F.  Productor: 

Via: 

N tuner o  de  Refistro: 

Destino: 

Remitente; 

Conaignatario: 

Procedencia: 

Mareat  de  Embarque: 

DeUlledil  Cargamento: 

. 

(Fm  del  Fuaaeaarie  Federal  airterixada) 

(Sett,  de  la  Dm.  Ceel.  de  Ceiuderte) 
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29.18  The  import  mark  of  inspection  on  horse  meat  and 
horse  meat  products  should  be  applied  with  green  ink  by 
means  of  a  hexagonal  import  brand  when  applied  directly 
to  the  horse  meat  or  horse  meat  product. 

When  applied  to  the  container,  the  regular  21/^-inch  im¬ 
port  brand  should  be  used  with  the  words  “Horse  Meat”  in 
letters  not  less  than  one-half  inch  in  height  appearing  adja¬ 
cent  to  the  brand.  The  markings  on  containers  may  be 
applied  by  means  of  regular  marking  ink. 

PART  40— THE  IDENTIFICATION,  FOOD  INSPECTION, 
AND  CERTIFICATION  SERVICES 

40.1  The  Identification  Service  provides  for  maintaining 
the  identity  of  U.S.  inspected  and  passed  product  (in¬ 
cluding  imported  product)  as  such  when  it  is  divided  into 
smaller  units  at  a  location  other  than  an  official  establish¬ 
ment  under  the  supervision  of  an  inspector  of  this  Division. 
It  can  be  used  to  apply  the  marks  of  inspection  to  parts  re¬ 
moved  from  a  federally  inspected  carcass,  such  as  beef  ten¬ 
derloins;  to  parts  of  a  pork  loin,  a  full  beef  loin,  or  short 
loin  when  divided  into  two  or  three  parts,  etc.  It  can  also 
be  used  for  the  identification  of  steaks,  chops,  roasts,  and 
similar  size  meat  cuts  taken  from  fresh  carcasses  or  parts 
thereof  that  are  identifiable  as  being  federally  inspected 
and  passed  and  so  marked  and  are  sound,  wholesome,  and 
fit  for  human  food.  Sufficient  supervision  is  necessary  to 
carry  over  to  the  end  product  its  identification  as  being  U.S. 
inspected  and  passed  and  so  marked  and  properly  labeled. 
Also,  adequate  attention  will  be  paid  to  the  sanitation, 
equipment,  personnel,  etc.,  in  the  area  used  for  preparing 
such  cuts. 

The  mark  of  inspection  is  to  be  applied  to  the  meat  or  to 
the  container  by  means  of  special  MID  brands  furnished 
by  the  Washington  office,  and  in  no  case  to  be  applied  by 
any  other  means.  The  identification  brand  featuring  an 
abbreviation  of  the  station  location  and  the  letter  “D”  is  to 
be  used  for  branding  meat  and  meat  food  products.  Boxes, 
packages,  etc.,  will  be  marked  with  a  21/^-inch  brand  featur¬ 
ing  the  establishment  number  assigned  to  that  particular 
location.  The  latter  brands  are  constructed  so  that  the 
numbers  are  interchangeable. 

The  identification  service  cannot  be  used  for  supervising 
any  processing  or  meat  chopping  operations,  or  to  identify 
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meat  cut  into  pieces  and  ordinarily  referred  to  as  meat  for 
stewing.  The  Identification  Service  will  not  be  furnished  to 
identify  consumer-sized  packages  (small  packages  that  go 
intact  to  the  consumer).  All  of  these  activities  would  need 
to  be  done  in  an  establishment  operating  under  Federal  Meat 
Inspection. 

40.2  The  Certification  Service  is  provided  so  that  we  can 
respond  to  a  request  for  specific  certification  for  export, 
product  which  is  in  addition  to  the  certification  contained 
in  our  regular  export  certificate.  Examples  of  the  types 
of  certification  statements  that  are  to  be  done  under  this 
service  are  the  additional  certification  required  on  Form 
MI  410-11  for  lard  exported  to  Germany  and  which  limits 
the  time  of  production  of  the  lard  and  other  restrictions 
and  statements  concerning  the  origin  of  animals  so  that  the 
meat  can  be  certified  as  being  derived  from  areas  free  of 
Vesicular  Exanthema.  To  make  these  certification  state¬ 
ments  which  are  beyond  our  normal  meat  inspection  respon¬ 
sibilities,  requires  additional  time  for  which  we  must  be  re¬ 
imbursed — including  all  time  required  to  obtain  the  factual 
information  on  which  to  base  certain  kinds  of  certificates, 
and  maintain  the  identity  of  the  product,  as  well  as  the  time 
required  to  make  out  the  certificate.  All  subsequent  vary¬ 
ing  statements  and  certifications  must  be  specifically  auth¬ 
orized  by  the  Washington  office,  although  the  original  appli¬ 
cation  will  suffice.  Any  requests  with  which  you  are 
unfamiliar  should  first  be  cleared. 

40.3  The  F ood  Inspection  Service  provides  for  the  super¬ 
vision  of  the  preparation  of  certain  food  items  containing 
meat,  meat  byproducts  or  meat  food  products  as  ingredients, 
but  which  are  not  subject  to  the  Meat  Inspection  Act.  The 
application  for  this  service  should  be  accompanied  by  a  brief 
description  of  the  food  article  proposed  to  be  prepared  under 
this  service.  A  complete  description  of  the  method  of 
preparation  together  with  the  formula  of  preparation  and 
a  percentage  list  of  the  ingredients  used  must  be  included. 
It  would  also  be  expedient  to  include  a  sketch  of  the  label 
proposed  to  be  used  with  the  food  article. 

A  facility  review  will  be  made  by  the  inspector  in  charge 
after  the  application  has  been  approved  by  the  Washington 
office.  Blueprints  of  the  facility  will  not  be  required  since 
the  operation  of  the  Food  Inspection  Service  will,  in  most 
cases,  be  on  an  intermittent  basis.  In  making  the  review  the 
inspector  in  charge  will  apply  the  same  facility  require- 
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ments  as  would  be  accepted  for  a  similar  establishment 
operating  under  Federal  meat  inspection  or  the  Identification 
Service. 

Labeling  material  for  food  articles  prepared  under  this 
service  will  bear  the  marks  of  Federal  meat  inspection  as 
illustrated  in  section  17.2(b)  of  the  Meat  Inspection  Regu¬ 
lations.  An  establishment  number  in  the  three  thousand 
series  will  be  assigned  upon  approval  of  the  application.  The 
finished  label  must  be  approved  by  the  office  of  Labels  and 
Standards.  All  labeling  material  bearing  the  marks  of 
inspection  must  be  delivered  to  the  inspector  upon  being 
received  from  the  printer.  The  labeling  material  will  be 
inventoried  and  kept  under  Department  lock  or  seal  at  the 
establishment  and  will  be  used  only  under  supervision  of  the 
inspector. 

The  same  basic  sanitary  requirements  will  apply  as  are 
deemed  necessary  in  establishments  operating  under  F ederal 
meat  inspection.  Equipment  for  handling  the  product  must 
meet  the  same  standards  of  construction.  Employees’  con¬ 
duct  and  practices  and  product-handling  techniques  will 
meet  our  usual  standards  of  sanitation. 

Only  U.S.  inspected  and  passed  meat,  meat  byproducts 
and  meat  food  products  will  be  used  as  ingredients  of  the 
food  article.  At  the  time  these  products  are  offered  as 
ingredients  they  must  be  sound,  wholesome  and  otherwise 
acceptable.  Other  ingredients  used  in  the  manufacture  of 
the  food  article  must  also  meet  the  same  standard  for  whole¬ 
someness  necessary  for  the  manufacture  of  meat  food 
products  in  federally  inspected  establishments.  When 
laboratory  sampling  of  ingredients  is  necessary  the  inspector 
should  request  the  laboratory  to  indicate  time  to  be  charged 
on  the  form  as  is  done  for  specification  examination  work. 
This  laboratory  time  is  reimbursable  and  will  be  shown  on 
Form  BFD-96-1.  Inspection  will  be  continuous  when  the 
inspected  food  article  is  being  prepared,  packaged  and 
labeled.  Regular  export  stamps  and  certificates  may  be 
issued  at  the  applicant’s  request. 

40.4  Application  for  Identification  Service,  Certification 
Service,  Food  Inspection  Service  and  Specification  Exami¬ 
nation  Service  should  be  made  on  Form  MI-416-6. 

40.5  Charges  and  Preparation  of  Reports  for  Service . 
Charges  should  be  made  as  outlined  in  Administrative 
Memorandum  No.  323.1  at  established  billing  rates  contained 
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in  AM-324.5.  Service  furnished  for  an  official  establishment 
need  not  be  covered  by  an  advance  of  funds.  However, 
when  the  service  is  to  be  performed  under  an  advance  pay¬ 
ment  the  station  office  will  maintain  a  record  of  the  hours 
of  service  rendered  as  well  as  a  record  of  the  amount  of  the 
advance  payment  so  that  service  will  not  be  rendered  beyond 
the  amount  paid  for  in  advance.  The  advance  payment 
should  not  be  less  than  enough  to  cover  service  for  a  2- week 
period.  In  case  the  service  is  performed  under  an  advance 
payment,  a  note  to  that  effect  should  be  made  in  the  remarks 
column  on  the  BFD-96-1.  All  food  inspection  service  ren¬ 
dered  should  be  reported  on  Form  BFD-96-1  in  the  “Other- 
Specify”  column  at  the  extreme  right  of  the  form.  Insert 
the  word  “Food”  in  the  heading  of  the  column. 

Local  transportation  cost  should  not  be  charged  in  fur¬ 
nishing  the  service.  However,  should  it  be  necessary  to 
travel  outside  the  confines  of  what  is  normally  considered 
the  station,  time  spent  going  to  and  from  the  point  of  in¬ 
spection  as  well  as  any  per  diem,  mileage,  or  other  reimburs¬ 
able  expenses  should  be  charged  against  the  one  receiving 
the  service. 

PART  180— DESIGNATION  OF  METHODS 

180.1  Conventional  humane  slaughter  electric  stunning 
devices  produce  animal  anesthesia  by  passing  an  electric 
current  through  the  brain  of  the  animal.  This  is  accom¬ 
plished  by  placing  two  electrodes  transparietally  on  the 
skull  of  the  animal  being  stunned.  It  has  come  to  our 
attention  that  some  official  establishments  have  modified  the 
conventional  electrical  stunning  instruments  by  separating 
the  two  electrodes.  Using  this  version  one  electrode  is  placed 
on  the  animal’s  skull  and  the  other  on  the  body  over  the 
thoracic,  abdominal  or  perineal  region.  As  a  result  the 
electric  current  passes  along  and  parallel  to  the  nerve  supply 
of  the  heart.  With  proper  electrical  dosage  and  uniform 
placement  of  the  electrodes,  desirable  anesthesia  can  be  pro¬ 
duced.  Excess  dosages  and  in  some  animal  species  variable 
electrode  placement  will  electrocute  the  animal  with  an  im¬ 
mediate  stoppage  of  heart  and  respiration.  The  Humane 
Slaughter  regulations  in  Part  180.30(a)(4)  require  that 
“The  animal  shall  die  from  loss  of  blood  resulting  from 
the  sticking  and  bleeding,  and  not  from  the  electrical  shock”. 
Carcasses  from  animals  killed  by  the  electrical  charge  should 
not  be  passed  for  food. 
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When  electrical  stunning  instruments  are  used  on  livestock 
in  official  establishments,  it  is  necessary  to  determine  if 
anesthesia  or  death  has  been  produced.  Presence  of  pulse 
and  respiration  are  basic  in  making  this  decision ;  however, 
normal  plant  operations  in  the  stunning  area  are  not  con¬ 
ducive  to  detecting  the  physiological  signs  of  life.  There¬ 
fore,  as  a  part  of  the  humane  slaughtering  inspection 
procedure,  frequent  unscheduled  animal  examinations  should 
be  made  as  follows :  Immediately  after  stunning  remove  three 
or  more  unstuck  animals  from  the  conveyor  or  sticking  plat¬ 
form.  The  stunned  animals  should  not  be  dropped  to  the 
floor  or  otherwise  roughly  handled.  Abuse  of  the  stunned 
animal  may  in  itself  produce  death.  In  the  absence  of  any 
stimulation  but  while  under  constant  inspection  observation, 
the  animals  should  be  allowed  to  regain  consciousness.  Fail¬ 
ure  of  any  animal  to  recover  would  indicate  that  excessive 
electrical  dosages  or  improperly  placed  electrodes  had  been 
used.  When  failure  of  the  animal  to  recover  is  due  to  elec¬ 
trical  charge  or  exposure  time,  the  management  should  be 
instructed  to  adjust  either  or  both  factors  immediately. 

Experience  has  shown  that  independent  and  Separate  place¬ 
ment  of  electrodes  in  swine-stunning  operations  should  not 
be  left  to  the  operator.  Providing  death  of  the  animal  is 
not  produced,  the  Division  has  no  objection  to  placement  of 
one  electrode  on  the  head  of  the  animal  just  in  front  of  the 
ears  with  the  second  electrode  being  placed  over  the  thoracic 
region.  To  prevent  misplacement  of  electrodes  by  operators 
in  the  absence  of  inspection  personnel,  the  maximum  distance 
between  electrodes  should  be  governed  with  a  space-limiting 
device.  This  may  consist  of  a  metal  or  plastic  bar,  rod  or 
stout  cord  that  will  extend  from  the  animal’s  head  to  a 
location  over  the  thoracic  region.  Minimum  distances  be¬ 
tween  electrodes  may  be  adjusted  within  the  total  length  of 
the  limiting  device.  In  no  instance,  however,  should  it  be 
possible  to  separate  the  electrodes  for  a  distance  greater  than 
the  total  length  of  the  limiting  device.  Continued  failure 
to  meet  these  requirements  would  be  grounds  for  removal  of 
an  animal  species  from  the  humane  slaughter  identification 
listing.  It  is  not  necessary7  to  use  the  fixed  electrode  positions 
while  stunning  sheep  or  calves. 
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PART  181— IDENTIFICATION  OF  CARCASSES  OF 
CERTAIN  HUMANELY  SLAUGHTERED  LIVESTOCK 

181.1  To  administer  the  Department’s  responsibility  for 
identifying  carcasses  handled  and  slaughtered  according  to 
the  Humane  Slaughter  Law,  the  following  procedures  are 
to  be  followed : 

( 1 )  On  the  first  day  of  each  month  or  the  first  working 
day  thereafter,  the  Supervisory  Veterinary  Meat  Inspec¬ 
tor  (final  man)  for  each  slaughtering  establishment  will 
complete  Form  MI  403-4. 

(2)  Completed  Form  MI  403-4  should  be  forwarded  on 
the  day  of  completion  to  the  Inspector  in  Charge  for  his 
concurrence. 

(3)  If  no  slaughtering  is  conducted  by  an  establish¬ 
ment  during  the  first  regular  working  week  of  the  month, 
the  form  should  be  completed  by  the  inspector  in  charge, 
basing  his  report  on  the  slaughter  methods  used  during 
the  last  previous  operation. 

(4)  A  completed  Form  MI  403-4  should  be  submitted 
for  each  slaughtering  establishment  each  month. 

(5)  The  inspector  in  charge  should  mail  the  signed  re¬ 
port  indicating  his  concurrence  to  the  Chicago  Meat  In¬ 
spection  Office. 

(6)  Each  month,  based  on  information  received  in 
completed  Form  MI  403-4,  the  Meat  Inspection  Division 
will  release  for  publication  in  the  Federal  Register,  estab¬ 
lishment  names,  establishment  numbers,  and  species  of 
animals  being  handled  and  slaughtered  in  accordance  with 
the  Humane  Slaughter  Law. 

(7)  Carcasses  of  animals  that  have  been  prepared  and 
marked  with  the  inspection  stamp  in  official  establishments 
may  be  said  to  be  identified  within  the  meaning  of  the 
Humane  Slaughter  Law  providing  the  establishment 
name,  establishment  number  and  species  being  identified 
are  designated  in  the  Federal  Register  as  meeting  the  re¬ 
quirements  of  the  law  at  the  time  of  branding. 

181.2  Establishments  that  qualify  as  humane  slaughterers 
are  entitled  to  carcass  identification  as  they  come  into  com¬ 
pliance.  Therefore,  at  any  time  during  the  month  as 
slaughtering  of  one  or  more  species  comes  into  compliance, 
the  Washington  office  should  be  notified.  As  the  information 
is  received,  publication  will  be  made  in  the  Federal  Register. 
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This  will  be  in  the  form  of  a  supplement  to  the  regular 
monthly  or  official  listing. 

181.3  Whenever  inspection  is  withdrawn  from  an  official 
establishment,  submit  an  MI  Form  403-4  to  the  Washington 
office  with  the  notation,  “Inspection  withdrawal  as  of  June 
20,”  or  whatever  date  is  applicable.  If  this  is  accomplished 
on  the  date  of  withdrawal  or  before  in  those  instances  where 
the  information  is  available,  such  establishments  will  be  re¬ 
moved  from  our  official  listings  by  means  of  public  notice 
in  the  Federal  Register. 

In  those  instances  involving  suspensions,  submit  an  MI 
Form  403-4  with  the  notation  of  the  suspension  date.  Such 
establishments  will  be  removed  from  our  humane  slaughter 
identification  list.  At  such  time  as  inspection  is  reinstated, 
a  new  form  should  be  submitted  indicating  method  of 
slaughter  used  along  with  the  species  being  slaughtered. 
Such  information  will  be  published  in  the  Federal  Register 
in  the  form  of  a  supplement  as  soon  as  the  information  is 
received. 
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Abscesses :  Section 

hog  heads _  11.5 

pork  tongues _ 10.11(f)(2) 

Accidents : 

prevention  _  7.5 

reduction  of _  3.14 

Acid  cleaners,  use  in  removing  corrosion _ 8.3(a)  (3) 

Actinomycosis,  lesions  of,  cattle _ 10.11(a)  (12) 

Additives,  chemical,  permitted _  18.79 

Address  of  firm,  labeling _  17.24 

Administrative  Management,  Washington  office _ 3.2(a) 

Advertising : 

containers  bearing  marks  of  inspection,  used  for _  17.6 

newspapers,  billboards,  etc._ _ 16.1 

Affidavit  (MI-420-2),  sample- _  20.8 

African  swine  fever,  restrictions  on  meat  from  countries  in 

which  exists _  27.2 

Agricultural  Marketing  Service,  certification  by  for  pizza 

crusts _  18.19 

Albumin  from  inedible  material,  not  approved _  18.18 

Allspice  (pimento) _  17.19 

Aluminum : 

foil  in  contact  with  product _  17.11 

staining  of  product _ 8.13(g) 

Animal  Disease  Eradication  Division : 

brucellosis  reactors,  report  of  findings _ 9.6, 11.8 

Canada,  tuberculosis  lesions  in  cattle  from _  22.14 

cleaning  and  disinfection  of  vehicles _  22.15 

reports  of  diseased  animals _  22.1-22.6 

specimens  of  lesions  suspected  of  being  tuberculous _ 11.7(e) 

tuberculin  reactors,  report  of  findings _  9.3 

Animal  food,  interstate  transportation _  25.16 

Animal  Inspection  and  Quarantine  Division : 

Canadian  cattle,  reports  of  slaughter _  22.14 

hyperimmune  swine  inspected  by _  9.7 

inedible  material,  certification  for  export _  24.9 

personal  consumption  entries  from  countries  in  which  rinder¬ 
pest  or  foot-and-mouth  disease  exists _  27.15 

rejected  import  product _ 27.7(b) 

Animals : 

ante-mortem  inspection _ 9.1-9.16 

carelessness  in  handling _  9.14 

casings.  See  casings. 

cruelty  to _  9.14 

dead,  permission  to  enter  official  establishment -  13.5 

definition  _ 1 _  1.1 

emergency  slaughter _  9.8 
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Animals — Continued  Section 

humane  slaughter _ 180, 181 

listerellosis  or  listeriosis,  symptoms -  9.10 

other  than  cattle,  sheep,  swine  or  goats,  slaughter  of _  2.2 

scrapie,  symptoms -  9.11 

symptoms  of  listerellosis  or  listeriosis _  9.10 

Ante-Mortem  and  Post-Mortem  Inspection  : 

Summary  (MI-403) _  20.1 

animals  at  rest  and  in  motion _  9.2 

calves,  lacking  in  vigor _  9.13 

cattle,  injection  of  proteolytic  enzymes _  9.16 

facilities  for _  9.1 

horses  _  9.9 

pens,  equipment,  and  help  furnished  by  establishment _  9.1 

pesticides,  exposure  to _  9.15 

requirements  for _ 9.1-9.16 

tuberculin  reactors,  identification _ . _  9.4 

vesicular  conditions  in  hogs _  9.12 

Anticaking  agents,  salt  containing _ 18.21(a) 

Antu,  used  as  rodent  bait _ 8.5(d)  (3) 

Appeals  from  inspector’s  decision,  report _  21.1 

Application  for  Export  Certificate  and/or  Stamps  (MI-412) _  20.5 

Applications : 

certificates  of  exemption _ 4. 2-4. 4,  4.7 

Certification,  Food  Inspection,  Identification  and  Specifica¬ 
tion  Examination  Service _ 40.4 

inspection _ 4.1,  4.7 

Aqueous  solutions,  used  as  mold  inhibitors _ 8.3(a)(2) 

Argentina : 

certificate,  horse  meat  from _  29.17 

facsimile Nof  certificate  for  meat  from _ 27.17 

Armed  forces,  smoked  hams  for _ 18.36 

Army,  grading  of  meats  for _  16.12 

Assignments  of  employees : 

changed  from  time  to  time _  3.7 

conformity  with  grade  classification _  3.6 

hours  of  duty _  7.3 

Assistant  Directors : 

inspectors  in  charge  responsible  to _  3.3 

report  of  samples _ 18.72(d) 

responsibility _ 3.2(b) 

transfer  of  employees - 6.6,  6.7 

Atrophic  rhinitis,  hogs  affected  with _  11.11 

Attack,  action  taken  following _ 3.17(c),  (d) 

Australia,  facsimile  of  approved  certificate -  27.17 

Austria,  facsimiles  of  approved  certificates -  27.17 

Authorization  for  travel  and  attendance  at  meetings -  6.8 

Automobile,  personally  owned,  used  by  inspector - 6.4,  6.5 

Bacon : 

qualification  of  term - - —  17.41 

slicing  machines,  care  of - 8.14(e) 

Badges : 

official,  wearing  of _  6.3 

worn  on  outer  clothing,  discouraged -  8.11 
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Bait :  Section 

raalathion  and  sugar _ 8.5(b)  (4),  (5) 

rodent - 8.5(d) 

Bands,  labeling _  16.27 

Barium  carbonate,  baits  containing _ 8.5(d)(1) 

Beans,  preparation  of  product  containing _  18.26 

Beef : 

bladders,  to  be  tied - 10.11(a)  (9) 

kidneys,  inspection  procedures _  18.10 

products,  viscera  separation,  conditions _ 10.11(f) 

tenderloins,  application  of  inspection  legend _  16.18 

Belgium,  facsimiles  of  approved  certificates _  27.17 

Bile: 

duct,  opening  of,  cattle _ 10.11(a)  (10) 

from  condemned  livers _  14.8 

Biological  Sciences,  Washington  office _ 3.2(a) 

Biological  Sciences  Laboratory,  specimens  submitted  to _  9.16, 

11.7(b),  11.15 

Biweekly  Report  of  Meat  Inspection  Personnel  (MI-418-1) _  20.7 

Bled  carcasses,  disposition  of _  11.14 

Blueprints,  official  establishments _ 4.9-4.14 

Boned  pork  heads,  description  of  term _  16.30, 17.20(c) 

Boneless  meat,  reinspection _ • _  18.8 

Boneless  pork  loins : 

control  during  curing _ 18.33 

treatment  for  destruction  of  trichinae _  18.32 

Bones : 

crushed  or  ground,  not  to  be  used  as  ingredient  of  meat 

food  product _  18.14 

found  in  meat  food  products _  18.5 

Boning : 

control  over  operations _  18.8 

not  regarded  as  processing _ _ _  2.4 

Bottoms,  included  in  settlings _ 17.49(f) 

Box  dies,  stencils,  used  on  containers - 17.4, 17.5 

Brains  and  tongues,  sheep  and  lambs -  17.43 

Branding : 

beef  tenderloins _  16.18 

calf  carcasses -  16-16 

carcasses,  clothed _ 10.12  (d)^ 

horse  meat -  29.13-29.1o 

number  of  imprints - 16-17 

rabbinical _  16-8 

(Also  see  Marking) 

Brands: 

cast  steel  burning -  oo  io 

Coast  Guard - - 

control  over - io.z,  ^ 

drilling  hot-iron  brands -  *6.9 

furnished  by  establishment -  lo- 

grade,  buyers,  etc.,  placing  of - 16-8 

hide,  for  identifying  cattle -  ii 

hot  ink - - - — -  1^-1| 

import,  horse  meat -  -9.1- 
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Brands — Continued  Section 

imprints  to  be  clear  and  legible -  16.8 

inventory  to  be  maintained -  16.7 

lost  and  unserviceable _ _ 16.5, 16.6 

Navy  and  Marine  Corps _ 22.8(d),  22.13 

property  accountability  no  longer  maintained -  16.5 

Provisional,  USDA,  on  product  for  Veterans  Administra¬ 
tion _ 22.9(a) 

special,  indicating  specification  compliance - 22.8(e) 

specification,  control  of _  22.10 

uniformity  in  size  and  design _  16.3 

USDA  Accepted,  Provisional,  and  Military _ 22.8(e) 

“US  Passed  for  Cooking”  and  “U.S.  Condemned” _  10.6 

Braunschweiger,  product  labeled  as _  17.54 

Brazil,  facsimile  of  approved  certificate _  27.17 

Bribery,  attempted _  23.2 

Brucellosis : 

cattle  reacting  to  test _ 10.11(a)  (14) 

reactors,  ante-mortem _ • _  9.6 

reactors,  reporting  of _  11.8 

Brushes : 

fine  wire  not  permitted _ 8.13(h) 

fountain  type,  contamination  from _  10.13 

marking,  not  permitted  for  applying  labeling  features _  17.4 

Buffalo,  slaughtered  in  official  establishment _  2.2 

Butchers,  retail,  exemption _  4.3 

Buttermilk,  dried,  use  not  approved _  18.17 

Calculations  of  percentage  and  volume _  3.15 

Calves : 

carcasses  cleaned  and  dressed  while  suspended  from 

rail _ 10.11(c)(1) 

carcasses,  marking _  16.16 

carcasses  shipped  with  skin  attached _  16.16 

cuts  from  carcasses  marked  at  another  establishment _  16.16 

exposed  surfaces  of  carcasses,  inspection _ 10.11(c)(4) 

heads,  washing  of _ 10.11(c)(2) 

included  under  cattle  in  definition  for  animal _  1.1 

large;  dressing  of _ 10.11(c)(5) 

post-mortem  inspection  requirements _ 10.11(c) 

unborn,  skinning _ : _  13.3 

viscera  inspection _ 10.11(c)(3) 

viscera  separation,  products  and  conditions _ 10.11(f) 

young,  carcasses  of _  9.13 

Canada : 

cattle  from,  slaughtered _  22.14 

certificate,  horse  meat  from _  29.17 

facsimiles  of  approved  certificates _  27.17 

Canning : 

cold  spots,  checks  for _  18.41 

cured  hams  for _  18.31 

date  and  identity  on  hermetically  sealed  glass  containers _  17.9 

defective  containers,  handling _ _  18.44 

filling  lines -  18.39 
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Canning — Continued  Section 

hams,  cured _  18.31 

handling  and  shipping  product _  18.43 

heat  processing  of  product _  18.39 

hermetically  sealed  containers _  18.37 

incubation  of  test  samples _  18.47 

net  weight  determination _ 17.32-17.35 

overfilling _  18.40 

product  having  minimum  acidity _  18.46 

steam  pressure  cooking,  products  processed  without _  18.45 

temperature  of  sausage  prior  to _  18.42 

Carcasses : 

animals  injected  with  papain _ 16.41, 17.66 

bled,  disposition _  11.14 

calf,  skin  attached,  marking _  16.16 

clothed  _ 10.12, 16.14 

condemned,  tanking  and  denaturing _ 14.1-14.9 

conditionally  passed,  cysticercus  bovis _  16.15 

foreign  origin,  marking  cuts  from _  16.40 

location  and  number  of  brand  imprints _  16.17 

mutilation  of,  unnecessary _  10.7 

passed  for  cooking _  15.1 

retained,  report  of  disposition _  11.3 

retained,  tagging  of _ 10.4, 10.5 

Caseous  lymphadenitis,  disposition  of  sheep  carcasses  and 

parts _ 10.11(d)  (4),  (5) 

Casings : 

acidification  of  approved  dye  solutions _  18.66 

artificial,  dye-impregnated _  18.67 

flushed  before  stuffing _  18.51 

inspection _  18.50 

marking  of  meat  and  product  in _  17.29 

mineral  or  vegetable  oil  applied  to  outer  surfaces _  18.54 

net  weight  statement _  17.29 

Cattle : 

carcasses,  skinning _ 10.11(a)(7) 

enzyme  solutions,  ante-mortem  injection _  9.16 

post-mortem  inspection  requirements _ 10.11(a) 

tuberculin  test _  11.6 

washing  of  carcasses _ 10.11(a)  (15) 

Ceilings,  control  of  condensation _ 8.13 (m) 

Center  cut,  loins  and  pork  chops _  17.21 

O0T09.1  * 

description  of  term _ 16.31, 17.20(d) 

ingredient  mixtures  containing _  18.70 

sausage,  prepared  with _  18.57 

thuringer  or  corned  beef  hash,  not  permitted  ingredient -  18.58 

Certificates.  See  Export  certificates,  Import  certificates, 
Shipper’s  certificates. 

Certification  Service : 

application  for _  40.4 

charges  for _ _ _ : —  40.5 

export  product _  40.2 

purpose - 40.2 
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Charges :  Section 

Certification,  Food  Inspection,  Identification  and  Specification 

Examination  Service _  40,5 

delinquency  in  payment  of _ 7.3(e) 

disinfection  of  vehicles _  22.15 

export  inspection _  24.8 

inedible  material,  certification  for  export _  24.9 

overtime  _ 7.3(d),  (e).  7.4 

poultry  inspection _  22.18 

products  to  be  examined  by  Meat  Grading  Branch _  22.12 

specification  examination  work _ 22.8(g),  (h),  (i),  22.11(c) 

Cheese,  in  statement  of  ingredients _  16.26 

Chemical  additives  permitted _ 18.79 

Chemical  Evaluation  and  Control,  Washington  office _ 3.2(a) 

Chemicals,  use  for  control  of  vermin _  8.5 

Chile  con  carne,  content  of _  17.53 

Chip  steaks,  shipped  interstate  under  exemption _  4.5 

Chopped  beef,  definition _  37.46 

Chopped  products,  restrictions  on  use  of  added  water  or  ice _ 18.48 

Chopping  or  grinding  of  meat  regarded  as  processing _  2.4 

Chutes,  to  be  hooded  and  vented _  13.1 

Civil  Defense: 

emergency  procedures _  3.17 

radiological  monitoring  equipment _  3.16 

Cleaning : 

procedures  _  3.14 

vehicles _  22.15 

Cleaning  materials : 

acceptable _ 8.3(a) 

not  acceptable _ 8.3(b) 

Clippings,  local  press _  3.18 

Cloths,  dressed  carcasses,  wretting  of _ _  10.12 

Coal  tar  dyes,  certification  required _  18.67 

Coast  Guard : 

examination  of  food  articles  for _ 22.7(a) 

special  brands,  application _  22.13 

Codes : 

laboratory _  20.9 

products,  country  of  origin,  and  refused  entry  or  condemna¬ 
tion  -  27.8 

region,  area,  station  and  state _  20.2 

Cold  spots,  heat  processing  equipment _ 18.28, 18.41 

Coloring,  artificial : 

ingredients  statement _  16.22 

penetration,  examination  for _ .. _ 18.68 

Communicable  disease  reports _  22.1,  22.2,  22.6 

Condemned  products : 

carcasses,  tanking  and  denaturing _ 14.1-14.9 

control  of,  if  contain  diseased  organisms _  14.9 

reporting,  on  reinspection _  18.4 

tanking -  13.1 

Condensation,  control  of _ 8.13 (m) 

Condiments,  added  to  sausage _  18.56 
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Consumers :  Section 

definition  _ 4.3(b) 

products  shipped  to  under  exemption _  25.13 

Containers : 

acceptable  for  use _ 8.13 (n) 

animal  casings  used  for _  18.51 

boneless  meat _  18.8 

cloth  or  paper,  prevention  of  contamination _ 8.13  (p) 

curing  mixtures  and  seasonings _  18.16 

date  of  canning _  17.9 

deceptive  filling _ 17.31, 18.40 

enamelware,  not  acceptable _ 8.13 (k) 

establishment  number  embossed  on _  17.8 

hermetically  sealed _ 17.8, 17.9 

ingredients,  statement  of _  17.3 

jet-type  equipment  for  cleaning _  18.49 

labeling _ 17.3-17.9 

net,  gross  and  tare  weights _ 17.25-17.29 

product  for  Government  agencies _ 22.8  ( j ) 

restricted  products,  sealing _ 25.9(b) 

second-hand,  inspection  and  cleaning _ 8.15  (i  to  1) 

shipping  _ 16.35-16.39 

Contamination : 

accidental,  cleaning  of  product _  18.1 

bacterial _  8.14 

equipment,  care  of _  8.15 

fountain-type  brushes _  10.13 

hair  falling  into  product _  8.9 

labeling,  improper _ 17.10, 17.11 

lubricating  grease  or  oil _ 8.13 (t) 

magnetic  traps _  8.12 

metal _ 8.13  (f),  (i) 

rodents,  dirt,  and  the  like _ 18.71(b) 

scraping  of  walls  or  posts _ 8.13 (r) 

used  containers _ 8.15 (i) 

sources  of,  and  suggestions  for  elimination -  8.13 

wrapping  machines _ 8.13 (y) 

Contractor’s  bills,  covering  product  for  Navy - 22.8(f) 

Contracts  and  Enforcement,  Washington  office - 3.2(a) 

“Cooked”  or  “fully  cooked”,  use  of  term - 16.24(b) 

Cookers,  Jourdan-type _ 8.13 (u) 

Cooking  and  smoking  practices,  specific  tested - 18.11(a)  (3) 

Cooking,  carcases  and  parts  passed  for -  15.1 

cooperation  with  local  authorities -  22.1-22.18 

Copper,  not  acceptable  if  in  contact  with  product - 8.13 (w) 


Corned  beef,  inclusion  of  head,  cheek,  or  heart  meat  in  im¬ 
ported  canned - - 

Corned  beef  hash,  cereal  not  permitted - 


Corn  sirup : 

dried,  in  meat  food  products - 

ingredient  statement - 

Corrosion  on  galvanized  metal  equipment - 

Costa  Rica,  facsimile  of  approved  certificate 


__  18.27 
17.20(g) 
8.15(h) 
27.17 
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Section 

Country  style,  term  used  in  connection  with  sausage _  17.17 

Cracker  meal,  labeling,  declared  as  such _ 17.20  (i) 

Crude  carbolic  acid : 

crushed  or  hashed  material _  14.2 

denaturing  condemned  products _  14.5 

Cruelty  to  animals,  correction  of  practices  constituting _  9.14 

Crushed  and  hashed  material,  tanking _  14.2 

Crusts  or  dough  used  in  preparing  pizza  pies _  18.19 

Cured  meats : 

added  substances _  16.33 

boneless  pork  loins  treated  for  destruction  of  trichinae.  18.32, 18.33 
monosodium  glutamate  or  hydrolyzed  plant  protein  added 

to  pickle - 18.30  (b),  (c) 

solutions  injected  into  meat _  1 8.29 

Curing  compounds,  commercial,  containing  nitrites _  18.24 

Curing  mixtures,  seasonings,  and  the  like,  labeling  of _  18.16 

Customs  Service : 

breach  of  bond _ : _  27.19 

redelivery  of  unacceptable  product _ 27.7(b) 

reporting  imported  product _  27.8 

Cutters,  cleaning _ 8.14(c) 

Cutting  boards _ 8.15(e) 

Cysticercus  bovis,  carcasses  conditionally  passed  for  food  on 

account  of _  16.15 

Cysticercus  cellulosae,  carcasses  of  hogs  affected  with -  11.17 

Czechoslovakia : 

authentication  of  certificates _ 27.16(b) 

facsimiles  of  approved  certificates _  27.17 

Dead  animals,  requirements  to  bring  on  premises -  13.5 

Dealers,  retail,  exemption _  4.3 

Defense  emergency : 

continuity  of  functions  during _  3.17 

cooperation  with  State  and  local  agencies - 3.17(d) 

order  of  succession,  Division  responsibility - 3.17(b) 

Definitions  of  terms _  1.1 

Defrosting  of  product _  18.3 

Dehydration : 

celery _ 17.20(f) 

garlic  _  16.25, 17.20(f) 

onions _  16.25, 17.20(f) 

potatoes  _  16.25 

Delinquency,  failure  to  pay  overtime - 7.3(e) 

Denaturing : 

inedible  rendered  fat  resembling  edible  product -  14.6 

kerosene,  denaturing  oil,  or  fuel  oil -  14.5 

oil,  added  to  rendered  animal  fat - 14.3-14.5 

uninspected  product  shipped  interstate -  25.16,  25.18 

Denmark,  facsimiles  of  approved  certificates -  27.17 

Deodorizers,  not  permitted  for  cleaning - 8.3(a)  (1) 

Detached  skin,  restricted  use - 17.15, 17.49(a) 

Detergents,  use  in  official  establishments - 8.3(a)  (1) 

Deviled  meat  food  product,  water  content -  17.58 

Director,  Office  of _ 3.2(b) 
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Diseased  animals :  Section 

brand  identifications _  22.4 

carcasses. and  parts,  disposal _ 11.1-11.17 

disinfection  of  vehicles  containing _  22.15 

Federal  and  State  officials,  reports  to _  22.1,  22.2 

tuberculosis  eradication _  22.5 

Disinfection  and  cleaning,  trucks  and  railroad  cars _  22.15 

Division,  organization  of  Washington  office _ 3.2(a) 

Domestic  meat  labels : 

horse  meat _  29.16 

replacement  of  detached _  16.38 

Dominican  Republic,  facsimiles  of  approved  certificates _  27.17 

Doors,  between  edible  and  inedible  departments _  13.1 

Drawings : 

disposition,  if  out  of  date _  4.10 

official  establishments _ 4.9-4.14 

paster,  incorporated  in  new  blueprints _  4.12 

project  abandoned _  4.13 

remodeling  or  new  construction _ 4.9(a) 

reports  concerning  status  of  projects _  4.11 

specifications  accompanying _ 4.9(d) 

yearly  review _  4.11 

( Also  see  Plans) 

Drums : 

acceptability  for  use _ 8.13  (n) 

coated  with  lacquer _ _ _ 8.13 (x) 

second-hand  _ T _ 8.15 (j) 

Dry  salt  cured,  product  designated  as _  17.42 

Due  Notice,  regarding  shipment  of  product _  7.1 

Dye  solutions :  / 

acidification  of _  18.66 

artificial  casings _  18.67 

Electric  current,  stunning  of  animals _  180.1 

Elevator  drips,  elimination _ 8.13 (s) 

Emergency : 

resulting  in  work  stoppages _  5.4 

slaughter  _  9.8 

training  program _  3.5 

Employee  Development  and  Training,  Washington  office - 3.2(a) 

Employees : 

appointment _  3.1 

assignments _ _ _ _  3. 6-3. 8.  7.3 

automobile,  personally  owned - 6.4,  6.5 

classification _  3.1 

conduct _  23.1 

head  coverings _  8.9 

performance,  evaluation - 3.9(a) 

promotion _  3.1 

requests  for  transfer _ 6.6,  6.7 

safety _  3.14 

smoking  while  on  duty -  8.7 

training _ —  3.4 

veterinary  medicine,  activities  in  prohibited -  23.1 

( Also  see  Inspector) 
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Section 

Enamel  ware  prohibited - 8.13  (k) 

Engineers,  Corps  of,  examination  of  food  articles  for _ 22.7(a) 

England  and  Wales,  facsimile  of  approved  certificate _  27J7 

Enzymes : 

solutions,  ante-mortem  injection  in  cattle _  9.16 

used  on  meat  cuts  and  steaks _ . _  18.25 

Equine  meat,  term  applies  only  to  horses _  29.1 

Equipment : 

cleaning  of  articles  before  reuse _ 8.15(b) 

contamination  of  products,  prevention _  8.13 

drawings,  conformity  with  required _ 4.9(c) 

enzymes,  ante-mortem  injection  in  cattle _ . _  9.16 

expellers,  cleaning  of _ 8.14(g) 

galvanized  metal,  corrosion  on _ 8.15(h) 

grinder  plates,  reversible _ 8.14(a) 

jet-type,  for  cleaning  jars  and  cans. _  18.49 

magnetic  traps _  8.12 

post-mortem  inspection _ ^ _  10.1 

sausage  stuffing  machines,  cleaning _ 8.14(d) 

sawdust,  use  of _ 8.13 (q) 

separate  for  product  accidentally  contaminated _  18.1 

suitability  determined  by  Washington  office _  18.12 

tanking _  14.2 

Esophagus,  cattle,  to  be  effectively  closed _ 10.11(a)  (8) 

Establishments : 

access  of  inspectors  to _ 6.2(a) 

cleaning  materials _  8.3 

dead  animals,  permission  to  enter _  13.5 

drawings _  4.9 

exempted  _ 4.3,  4.6 

Food  Inspection  Service _  40.3 

grants  of  inspection _  5.1 

material  used  in  construction _ 4.9(d) 

number  applied  to  sealed  containers _  17.8 

operations,  inspector  to  notify  superior  concerning _  2.5 

ownership  or  control  of _  4.7 

poultry,  slaughter  and  evisceration _ 2.3 

previous  employment  of  inspectors _ 6.7  (e),  (f) 

procedures,  chart  for  recording _  18.75 

report  by  inspector : 

if  no  product  prepared _  5.2 

if  operations  suspended _  5.3 

requiring  inspection _  2.1 

survey  by  inspectors,  drawings  submitted _  4.9 

tenants  operating  in _  4.8 

vermin  control _ 8.4-8.6 

visitors _  6.2 

water  supply,  requirements _  8.2 

Exemption : 

application  for  certificates _ 4.2-^.4,  4.7 

consumers,  products  shipped  interstate,  confined  to _  25.13 

horse  meat  not  permitted  in  exempted  establishments _ 4.3(e) 
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Exemption — Continued  Section 

interstate  transportation : 

common  carrier _ 25.14(a) 

private  conveyance _ 25.14(b) 

nuisances  not  permitted  on  premises _ 4.3(d) 

ownership  of  establishment _  4.7 

premises  and  business  to  be  checked _  4.6 

retail  butchers  and  dealers,  requirements _  4.3 

review  of  establishments,  semi-annual _  4.6 

shipper’s  certificates _  25.14 

trichinae,  treatment  of  pork  to  destroy _ 4.3(c) 

weight  and  kind  of  product  shown  on  shipper’s  certificate.  25.14(c) 

Expellers,  cleaning  of _ 8..14(g) 

Export : 

certificate  and  stamps,  application  for  on  MI-412 _  20.5 

Certification  Service _ : _  40.2 

inspection  of  products  for _  24.3,  24.8,  24.9 

product  inspected  at  place  other  than  official  establishment _  24.$ 

product  packed  under  Identification  Service _  24.5 

product  processed  in  unofficial  establishment _  24.2 

stamps,  affixing _  24.1 

Export  certificates : 

additional  copies _ 24.7(a) 

destination  of  product _  24.6 

inedible  products _  24.9 

inspection  of  products  for  which  requested _  24.3 

restrictive  statements _ 24.7(b) 

signature  of  inspector _  24.4 

Farm : 

identification  of  product  shipped  interstate _  25.15 

term  used  in  connection  with  sausage _  17.17 

Fatbacks,  declaration  on  labeling _ 17.20(h) 

Fats : 
edible : 

breast,  cod,  kidney _  15.3 

pork _ 17.20(h) 

rendered : 

pressings _ 17.49(g) ,  17.50 

rehandling  if  contain  tank  wrater _  15.2 

salt  used  to  settle _  15.4 

transportation  in  tank  cars _  25.10 

inedible : 

denaturing,  when  offered  for  interstate  movement -  25.18 

rendered : 

denaturing,  if  resembles  edible  product -  14.6 

shipping  containers _  16.39 

FBI,  to  be  notified  of  attempted  bribery _  23.2 

Federal  agencies,  sale  of  meat  to _  2.1 

Finland,  facsimile  of  approved  certificate _  27.17 

Fish  and  Wildlife  Service  : 

examination  of  food  articles  for _ 22.7(a) 

fresh  sea  foods  examined  by _ 22.8(c) 

Flavorings : 

ingredients  statement _  17.16,17.18 

spices _ 16.25, 17.16 

683-881  O — 63 - 
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Flies,  elimination  : 

from  establishments _  8.4 

insecticides  used - 8.5(b)  (2) 

sprays,  knock-down _ 8.5(b)  (3) 

sugar  baits _ 8.5(b),  (4),  (5) 

Flour,  vegetable  starch,  etc.,  in  product _ 17.20(d) 

Food  and  Drug  Administration  : 

cheese  prepared  under  standards  of  identity _  16.26 

notified  if  material  rejected  for  use _ 18.77(b) 

oleomargarine,  inspection  of _  28.1 

Food,  Drug,  and  Cosmetic  Act : 

certain  products  subject  to _  18.78 

interstate  shipments  in  violation  of _  26.1 

Food  Inspection  Service : 

application  for _  40.4 

charges  for _  40.5 

description _  40.3 

Foot-and-mouth  disease : 

personal  consumption  entries  from  countries  in  which  exists.  27.15 

restrictions  on  meat  from  countries  in  which  exists _  27.2 

Foreign  officials,  facsimile  signatures _  27.18 

Formalin,  addition  to  certain  samples _ 18.71  (k)  (3) 

Forms,  Meat  Inspection _  20.1-20.9 

Formula : 

changes  in  when  necessary _ 18.11(c)(6) 

strict  adherence  to  required _ 18.11  (a)  (1) ,  18.11(c)  (3) 

France,  facsimile  of  approved  certificate _  27.17 

Franks  for  mailing  samples _  18.74 

Fried  pork  skins _  17.15 

Frozen  product : 

cleaning  _  18.3 

ice  glazed _  18.9 

Fruit  and  Vegetable  Division,  AMS  : 

examination  of  food  articles  for _ 22.7(a) 

samples,  assistance  in  drawing _  22.16 

Fully  cooked,  use  of  term _ 16.24(b) 

Fumigants,  to  control  vermin _ 8.5(a),  8.6 

Galvanized  metal  equipment,  corrosion  on _ 8.15(h) 

Garlic,  declaration  of _ r _  16.25, 17.20(f) 

Gate  valves,  care  of - 8.14(f) 

Gelatin : 

ingredient  of  certain  products _  18.22 

not  permitted  ingredient  in  certain  products _  17.44 

General  Services  Administration,  examination  of  food  articles 

for  _ 22.7 (a) 

Germany,  facsimile  of  approved  certificate _  27.17 

Glands  and  organs,  inspection _  10.8 

Glass  bottles,  not  permitted  in  processing  departments - 8.13(1) 

Glass  containers,  labeling -  17.9 

Glycerin,  not  to  be  added  to  product _  18.23 

Goats,  livers,  condemned,  reporting  on  MI-403 -  20.1 

Government  agencies : 

charges  for  service _ 22.8(g) 

examinations  by  Meat  Grading  Branch  for -  22.12 
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Government  agencies — Continued  Section 

examinations  to  determine  specification  compliance _  22.8 

food  articles  examined  for _  22.7-22.13 

identification  of  product _ 22.8  (j ) 

products  examined  for  specification  compliance,  reports _  20.6 

specifications  _ 22.7(b) 

Grade  classification  of  employees,  conformity  of  assignments _  3.6 

Grade  markings,  foreign  product  bearing  marks  similar  to  those 

of  Meat  Grading  Branch _ 27.12(a) 

Grading : 

cuts  to  bear  same  designation  as  carcass _  16.12 

markings,  illustrations _  16.13 

Meat  Grading  Branch,  examinations  by _  22.12 

terms  used  only  by  Meat  Grading  Service _  16.12 

Gratuities,  acceptance  from  packers  prohibited _  23.1 

Grinder  plates,  cleaning _ 8.14(a), (b) 

Grinding  or  chopping  of  meat,  regarded  as  processing _  2.4 

Guatemala,  facsimile  of  approved  certificate _ 27.17 

Hair,  contamination  by _ _ _  8.9 

Hair  roots,  visible,  freedom  of  meat  byproducts  from _  18.7 

Haiti,  facsimile  of  approved  certificate _  27.17 

Hamburger,  interstate  shipment  under  exemption _  4.5 

Hams : 

cooked,  labeling _  17.47 

cured,  intended  for  canning _  18.31 

Scotch  style,  treatment  for  trichinae  not  required -  18.34 

shankless,  significance  of  term -  17.48 

smoked,  for  Armed  forces,  treatment  for  trichinae  not  re¬ 
quired _  18.36 

Hardwood,  acceptable  for  smoking -  18.13 

Heads : 

cattle,  inspection  and  handling - 10.11(a)  (2)  to  (6) 

sheep,  contamination - 10.11(d)(1) 

Hearts : 

calf,  designation  of -  17.43 

meat,  beef,  meaning  of  term -  17.53 

specifically  named  in  ingredients  statement - 17.20(a) 

Hermetically  sealed  containers : 

head  space,  ample -  18.40 

lard,  bacon,  and  sliced  dried  beef  in -  18.37 


Hogs : 

atrophic  rhinitis - 

carcasses  affected  with  tuberculosis - 

carcasses,  rail  inspection - - 

cysticercus  cellulosae,  carcasses  affected  with 

head  inspection,  post-mortem - 

lymph  nodes,  incising - 

lymph  node  tissues,  removal - 

necks,  washing  of - 

post-mortem  inspection - 

rectum,  tied  before  evisceration - 

sterilization  of  implements  after  use  on 
casses  - - - 


_  11.11 

_  11.1 

_ 10.11(b)  (6) 

_  11.17 

_ 10.11(b)  (1) 

10.11(b)  (2),  (8),  (9) 

_ 10.11(b)  (7) 

_ 10.11(b)  (11) 

_ 10.11(b) 

_ 10.11(b)  (3) 

retained  car- 
_ 10.11(b)  (10) 
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Hogs — Continued  Section 

tongues,  inspection  for  abscesses _ 10.11(f)  (2) 

tongues,  mutilation  of _ 10.11(f)(1) 

vesicular  conditions _  9.12 

viscera  inspection _ 10.11(b)  (4),  (5) 

( Also  see  Swine) 

Holidays,  administratively  determined _  7.2 

Honduras,  facsimile  of  approved  certificate _  27.17 

Horse  meat : 

Act,  no  exemption  from  inspection _ 25.16 

atlantal  and  supraspinous  bursa,  examination -  29.12 

branding  outer  covering  of  product _  29.13 

certificates  for  interstate  shipment _  25.6 

contagious  diseases,  reporting  animals  affected  with -  29.5 

containers,  marking _  29.16 

dorsal  bones,  removal  of _ 29.10 

exempted  establishments _ 4.3(e) 

foreign  certificates _  29.17 

identification  when  leaving  official  establishment _ _ _  29.14 

importation  _  27.1 

import  mark  of  inspection _  29.18 

ink  used  in  branding _  29.15 

inspection  and  handling _  29.1-29.18 

livers  condemned  on  post-mortem  inspection _  29.6 

parts  inspected  after  slaughter _  29.9 

Horse  meat  establishments : 

pet  food,  preparation _  29.2 

product  derived  from  cattle,  sheep,  swine,  and  goats,  pro¬ 
hibited  shipment  with  exceptions _  29.2 

walkway,  elevated,  around  horse  pens _  29.3 

Horses : 

animals  showing  symptoms  of  anthrax  and  other  diseases _  29.4 

ante-mortem  inspection _  9.9 

antitoxins,  horses  used  for  production  of _  29.8 

cervical  inspection _ 10.11(e)(2) 

contamination  of  carcasses _ 10.11(e)  (1) 

hyperimmunization  procedures _  29.7 

melanin,  inspection  when  deposits  found _ ^ _  29.11 

post-mortem  inspection _ 10.11(e) 

rail  inspection _ 10.11(e)(4) 

viscera  inspection _ 10.11(e)(3) 

Humane  slaughter : 

electric  stunning  devices _  180.1 

information  on  slaughtering _  181.1 

inspection  withdrawn  or  suspended _  181.3 

identification  of  carcasses _ 181.1, 181.2 

reports  - 181.1-181.3 

Hydrolyzed  plant  protein : 

added  to  pickle  for  cured  meats _ 18.30  (b),  (c) 

use  in  certain  products _  17.62-17.64, 18.61 

Hy  'n  Gene  posters _  8.16 

Hyperimmune  swine,  ante-mortem  inspection _ 9.7 
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Ice: 


Section 


glazing  of  frozen  meat  products _  18.9 

storage  compartments _ 8.15(g) 

( Also  see  Water) 

Iceland,  facsimile  of  approved  certificate _  27.17 

Identification : 

ingredients  in  products _  18.11(a)(2) 

products  during  processing _ _ _ 18.11(a)  (4) 

Identification  Service : 

application  for _  40.4 

charges  for _  40.5 

marking  of  meat  or  container _  40.1 

product  packed  at  place  other  than  official  establishment _  24.5 

purpose -  40.1 

Imitation  sausage,  labeling _  17.39 

Immediate  or  true  container,  marking _  16.36 

Import  certificates : 

approved  form  or  signed  by  authorized  official _  27.3 

canned  corned  beef  containing  head,  cheek,  or  heart  meat _  27.3 

canned  meat  in  several  lots _  27.4 

canned  product  containing  pork,  separate  certificate  not  re¬ 
quired  _  27.3 

facsimile  signatures  of  authorized  foreign  officials _  27.18 

facsimiles  of  approved  foreign _  27.17 

foreign  countries  for  which  approved _ 27.16(a) 

horse  meat _  29.17 

New  Zealand,  lamb  carcasses  from _ 27.12(b) 

Imported  meats  and  animal  byproducts  inspectors,  duties  of —  3.1(f) 
Import  product : 

acceptability  _ 27.7(a) 

canned,  containing  pork -  27.3 

canned  corned  beef  including  head,  cheek  or  heart  meat -  27.3 

canned  hams,  shoulders,  and  the  like -  27.6 

canned  meats  in  several  lots -  27.4 

codes  for  product,  country  of  origin,  refused  entry  on  con¬ 
demnation  _  27.8 


correspondence  with  Division  concerning  particular  consign¬ 
ment  _  27.13 

customs  bond,  breach  of - _  27.19 

examination  and  sampling - 27.7(a) 

foot-and-mouth  disease,  rinderpest,  or  African  swine  fever, 

from  countries  in  which  exists - - —  27.2 

foreign  countries  from  which  eligible - 27.16 (a),  27.17 

grade  markings  same  as  used  by  Meat  Grading  Branch —  27.12(a) 

horse  meat _ _  27.1,  29.17,  29.18 

inspection  at  other  than  official  establishment -  2 <.5 

inspections  - z  •  •  *  ’  “  ' 

inspectors  - 3.1(f) 

packaged  meat,  repackaged -  16.40 

personal  use - - -  27.14  27.15 

rejected _ 27 .7  ( b ) ,  ( c ) 

reporting  conditions  out  of  ordinary -  27.9 

report  of  inspection - 27.7(a),  (b),  (c),  27.8,  2 <.9 
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Import  product — Continued  Section 

samples,  laboratory,  reporting _  27.11 

unsound  cans _  27.10 

unsound,  disposition _ 27.7(a) 

Incisions,  essential _  10.7 

Incubation  of  test  samples _  18.47 

Inedible  product: 

certification  for  export _  24.9 

control  of,  if  contain  diseased  organisms _  14.9 

interstate  movement _  25.18 


Ingredients : 

application  of  list  of _  16.27 

cracker  meal,  macaroni _ 17.20 (i) 

crushed  or  ground  bone  not  to  be  used _  18.14 

dehydrated  celery,  garlic  or  onions _ 17.20(f) 

fixed  quantities  prescribed _ 17.40 

gelatin  -  18.22 

identity  maintained _ 16.28,  18.11(a)(2) 

interchanged  in  formula _ 17.20  ( j ) 

labels,  listing  on _ 17.18-17.20 

meat  loaf  and  the  like,  labeling _  17.45 

mixtures  containing  cereal,  soya  flour,  nonfat  dry  milk _  18.70 

order  in  which  shown  on  statement  of _  17.57 

permitted  and  prohibited _  18.69 

preservatives _  18.69 

restricted,  control  of _  18.75 

sausage,  certain  products  not  acceptable _  18.53 

smoked  meats,  declaration _  16.34 

specific  declarations _  17.20 

statement,  placed  on  product _  16.22 

substances  fabricated  from  various _ 17.20 (i) 

terms  used _  17.20 

unskinned  pork  jowls  used  in  sausage _  18.62 

water  or  ice  added  to  certain  products _  18.48 

wholesome  and  acceptable _ 18.11(c)  (4) 

Ink : 


approved  branding _  16.10 

horse  meat,  formula  used  in  branding _  29.15 

lithographer’s,  on  glass  containers _  17.9 

preparation  for  use  with  hot  iron  brands _  16.11 

Insecticides,  to  control  vermin _ 8.5(b)  (2),  8.6 

Insect  sprays  and  powders _ 8.5(b),  (c) 

Inspection : 

applications  for _ 4.1,  4.7 

boneless  meat  products _  18.8 

establishments  requiring _  2.1 

food  articles  for  government  agencies _  22.7-22.13 

grants  of,  inauguration _  5.1 

horse  meat  and  products _  29.1-29.18 

humane  slaughter _ 180, 181 

import  product  at  other  than  official  establishment _  27.5 

inauguration,  recommendation  for _ 4.9(j) 

new  application  required  if  change  in  status  or  location _  4.7 
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Inspection — Continued  Section 

poultry,  material  used  for  performing _  22.17 

routine  post-mortem _  10.11 

specification  compliance _  22.8 

suspension  of _  5.3 

( Also  see  Reinspection) 

Inspection  legend : 

approval  of  marks  of  inspection _  16.1 

certification  of  inspection  and  labeling _  17.36 

labeling  material _ 17.2, 17.5 

Inspectors : 

areas  set  apart  for  post-mortem  inspection _  10.3 

conduct  of  employees,  discussions _  23.1 

decision  questioned,  report  of _  21.1 

final,  responsibility  of _  10.9 

final,  training  of  employees _ 3.4(a) 

Imported  Meats  and  Animal  Byproducts _ 3.1(f) 

Laboratory _ 3.1(d) 

mathematical  calculations,  positions  requiring  accurate _  3.15 

Meat _ 3.1(e) 

Meat  inspector  specialists _ 3.1(h) 

Meat  laws  investigators _ 3.1(g) 

operations,  notify  superior _  2.5 

preparation  of  product _ 18.11(d),  (e) 

responsibility  to  determine  compliance  with  regulations _ 18.11(c) 

supervising _ 3.1(b) 

training _  3.4 

Veterinary  meat _ 3.1(c) 

(Also  see  Employees) 

Inspectors  in  charge : 

assignments  of  employees _ 3.8,  3.9 

duties  and  responsibilities _ 3.1(a),  3.3 

leave,  arrangements  for _  6.1 

responsible  to  Assistant  Director _  3.3 

Interstate  shipments.  £ee  Transportation. 

Ireland  (Eire),  facsimile  of  approved  certificate _  27.17 

Italy,  facsimiles  of  approved  certificates _  27.17 

Jet-vacuum  type  equipment,  for  cleaning  jars  and  cans _  18.49 

Jourdan  Cookers _ 8.13 (u) 

Jowls : 

pork,  slicing _  18.6 

Skinned  pork _  16.29 

Kerosene  solutions,  insect  sprays _ 8.5(b)  (1) 

Kidneys : 

beef,  inspection  procedures _  18.10 

cystic,  not  to  be  used  for  food  purposes -  18.15 

fats _  15.3 

Labeling : 

acceptability  of  materials _  17.11 

address  of  manufacturer  or  packer _ 17.24 

animal  food  shipped  interstate - 25.16 
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Labeling — Continued  Section 

approval,  additions  to _  17.38 

canned  products  processed  without  steam  pressure  cooking _ 18.45 

containers _ 17.3-17.9 

contamination,  sources  of _  17.10 

correct  labeling  required _ 18.11(a)  (4),  18.11(c)  (2) 

curing  mixtures  and  seasonings _  18.16 

filing  system _ _ _  17.60 

Food  Inspection  Service _  40.3 

general  requirements _ 17.1-17.66 

imitation  sausage _ _ _  17.39 

ingredients : 

listing _ 17.18-17.20 

order  in  which  shown _  17.57 

inspection  legend _ 17.2, 17.5 

mark  of  inspection _  17.36 

master  file  in  Washington  office _  17.37 

monosodium  glutamate  added  to  product _ . _ 17.62-17.64 

name  of  product _  17.56 

papain,  product  from  carcasses  of  animals  injected  with _  17.66 

product,  common  name _  17.14 

purpose  of  requirements _  17.1 

quantity  of  contents _ 17.29-17.31 

regulations  applicable _  17.55 

responsibility  of  inspector _  17.59 

sausage,  Vienna,  containers _  17.26 

special  handling  required _  17.37 

specific  declaration  required  for  ingredients  certain  products.  17.20 

stamped  additions  on  approved  labels _  17.38 

standards  of  composition _ 17.12, 17.13 

supervision  over _ 17.10, 17.11 

terms  acceptable  regardless  of  anatomical  derivation  of 

meat _ 17.20(a) 

weight _ 17.25-17.35 

Labels  and  Standards,  Washington  office _ 3.2(a) 

Laboratories : 

analysis  in  connection  with  specification  examination 

work _ 22.8(h) 

cartons  for  samples  forwarded  to _  18.74 

codes  for _  20.9 

color  penetration,  not  to  examine  products  for _  18.68 

identification  of  samples _ 18.71(g) 

Inspectors _ 3.1(d) 

mailing  samples  to  promptly _ 18.71  (k) 

particular,  ability  to  handle  samples _ 18.71(e) 

plastic  bags  furnished  by _ 18.71  (i) 

reporting  samples  to _  18.72 

samples  for  examination _ 18.11(b),  18.61, 18.71-18.79,  20.9 

special  handling  of  samples  by  Washington  Laboratory _  18.73 

Laboratory  inspectors,  duties  of _ 3.1(d) 

Lacquer  or  resin  on  drums,  use  approved  by  Washington 

office _ 8.13  (x) 

Lamb  carcasses  from  New  Zealand,  certification _ 27.12(b) 
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Lard :  Section 

carcasses  and  parts  rendered  into _ 15.1-15.4 

refined,  definition _  17.51 

residue  incident  to  rendering _ 17.49(g) ,  17.50 

Lead  and  lead  seals,  in  contact  with  product _ 8.13  (v),  (w) 

Leather  aprons,  kept  in  clean  condition _  8.10 

Leave : 

notification  to  Washington  office _  6.1 

relief  for  inspectors  in  charge _  6.1 

requests  for - 6.1(b) 

Time  and  Attendance  Reports,  certification _ 6.1  (d) 

when  operations  suspended _  5.3 

Lesions  suspected  of  being  tuberculous,  specimens _  11.7 

Library,  station _  3.13 

Light  bulbs,  maintenance _ 8.13(1) 

Lips  from  cattle,  calves,  sheep,  and  goats _  18.52 

Livers : 

bile  from  condemned _  14.8 

calf,  designation _ 17.43 

condemned,  handling  for  fish  feed _  14.7 

horse,  condemned _  29.6 

sheep,  goat,  and  swine,  condemned,  reporting  on  MI-403 _  20.1 

Liver  sausage,  term  inaccurate  for  certain  products _  17.54 

Listerellosis : 

animals  recovered  from _  11.10 

animals  showing  symptoms  of _  9.10 

Livestock  Sanitary  Officials : 

communicable  diseases,  reports _  22.1,  22.2 

reports  on  certain  diseases _  22.6 

Loaves : 

definition _  17.45 

nonfat  dry  milk  used  in _  18.17 

sodium  caseinate,  adulteration  with _ 18.18 

Lubricants,  contamination  by _ 8.13  (t) 

Luncheon  meat : 

water  or  ice  added  to _  18.48 

water-protein  ratio _  18.76 

Luxemburg,  facsimile  signatures  of  authorized  officials _  27.18 

Lye  solutions,  used  to  remove  outer  surface  of  vegetables -  18.20 

Lymph  nodes : 

cattle,  post-mortem  inspection _ 10.11(a)  (10) 

defined _  11.2 

hog  heads,  abscesses _  11.5 

Lymphoma,  malignant _  11.12 

Macaroni,  labeling,  declared  as  such - 17.20 (i) 

Magnetic  traps,  contamination - - -  8.12 

Mail: 

addressing,  for  Washington  office _  3.10 

packages _  3.11 

Manteca  or  Manteca  Pura,  use  of  terms _  17.52 

Manufacturer  or  packer,  address  on  labels -  17.24 

Marine  Corps : 

examination  of  food  articles  for - 22.8(d) 

special  brands,  application -  22.13 
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Section 

Market  Cattle  Testing  Program _  22.6 

Marking : 

artificially  colored  and  similar  statements _  16.22 

calf  carcasses _  16.16 

carcasses _  16.14 

carcasses  of  animals  injected  with  papain _ 16.41, 17.66 

correct  marking  required - 18.11(a)  (4),  18.11(c)  (2) 

curing  mixtures _  18.16 

cuts  from  carcasses  of  foreign  origin _  16.40 

features  other  than  inspection  legend  on  shipping  container _ 16.37 

grade  markings,  illustrations _  16.13 

horse  meat  and  containers _  29.13-29.16,  29.18 

hot-iron  brands,  legibility _  16.9 

immediate  or  true  containers _  16.36 

ink,  approved  branding _ 16.10, 16.11 

material  submitted  for  approval _  16.1 

pencils  and  crayons _ 16.10, 17.4 

shipping  containers : 

permissible  combinations _  16.35 

rendered  fat,  inedible _  16.39 

“U.S.  Condemned”  and  “U.S.  Passed  for  Cooking”  brands —  10.6 

( Also  see  Branding  and  Labeling) 

Materials : 

other  than  meat  or  meat  food  products -  18.77 

suitability  determined  by  Washington  office -  18.12 

Materials  Rejected  for  Use  (MI-407-4) -  20.4 

Mathematical  calculations  of  percentage  and  volume -  3.15 

Meat  and  Meat  Food  Products  Condemned  on  Reinspection  and 

Destroyed  (MI-407) -  20.3 

Meat,  boneless,  reinspection _  18.8 

Meat  byproducts : 

hair  roots,  visible,  freedom  from -  18.7 

product  prepared  with,  to  exclusion  of  meat -  18.55 

specific  declaration _  16.32, 17.20(b) 

Meat  choppers,  cleaning -  8.14 

Meat,  cured  See  Cured  Meats 
Meat  Grading  Branch,  AMS  : 

examinations  for  non-federal  agencies -  22.12 

examination  of  food  articles  for - 22.7(a) 

foreign  product  bearing  markings  same  as  used  by - 27.12(a) 

grading  terms  used -  16.12 

markings  applied  by -  16.13 

Meat  Inspection  Library,  establishment  of -  3.13 

Meat  inspectors,  duties  of - 3.1(e) 

Meat  inspector  specialists,  duties  of - 3.1(h) 

Meat  laws  investigators : 

duties  of - 3.1  (g) 

records  of  carriers  to  be  checked  by -  25.4 

Meetings,  authorization  for  attendance  at -  6.8 

Melanin: 

deposits  of - 

inspection  of  horse  carcasses  when  deposits  found -  29.11 

Mesenteric  lymph  nodes,  swine - 10.11(b)  (8) 
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Metal :  Section 

clips  or  staples,  not  permitted  with  labels  or  tags _  16.20 

drums,  coated  with  lacquer _ 8.13 (x) 

restricted  use  of  some _ 8.13  (w) 

Mettwurst,  certain  products  not  permitted  in _  18.59 

Mexico : 

certificate,  horsemeat  from _  29.17 

facsimiles  of  approved  certificates _  27.17 

Mineral  oil,  application  to  sausage  casings _  18.54 

Moisture,  content  in  sausage _ 18.71  (j) 

Mold  inhibitors _ 8.3(a)  (2),  18.54 

Monitoring  equipment,  radiological _  3.16 

Monosodium  glutamate : 

added  to  pickle  for  cured  meats _ 18.30  (b),  (c) 

use  in  certain  products _  17.62-17.64,18.61 

Mucosal  Disease  Complex _  22.6 

Mustard,  misuse  of  preparations _  18.64 

Multilation  of  carcasses  or  parts,  unnecessary _  10.7 

Name  of  product  to  be  true  designation _  17.56 

National  Animal  Disease  Laboratory,  Ames,  Iowa,  specimens 

submitted  to _ 11.7(a) 

Naval  Academy,  examination  of  food  articles  for _ 22.7(a) 

Navy : 

contractors’  bills _ 22.8(f) 

examination  of  food  articles  for _ 22.7(a),  22.8(d) 

special  brands,  application _  22.13 

stations,  products  examined  at  for  specification  compliance _  20.6 

“Needle  Grass,’’  sheep  carcasses  affected  with _ 10.11(d)  (6) 

Needles,  pumping _ 8.13  (j ) 

Netherlands,  facsimiles  of  approved  certificates _  27.17 

Net  Weight : 

determination  of _ 17.32-17.35 

statement  on  labels _ 17.25-17.35 

( Also  see  Weight) 

Newspaper  clippings _  3.18 

New  Zealand : 

certification  of  lamb  carcasses  from _ 27.12(b) 

facsimile  of  approved  certificate _  27.17 

Nicaragua,  facsimile  of  approved  certificate _  27.17 

Nitrates,  acceptable  ingredient _  18.24 

Nitrites : 

acceptable  ingredient _  18.24 

commercial  curing  compounds  containing _  18.24 

violations  for  excess  use _ 18.71(d) 

“No  kill”  or  “no  operation”  days _  3.5 

Nonfat  dry  milk : 

mixtures  not  acceptable _  18.17 

samples _ 18.71(b) 

sausage  and  meat  loaves,  use  in _  18.17 

unacceptable  with  other  substances _  18.70 

Northern  Ireland,  facsimile  of  approved  certificate _  27.17 

Norway,  facsimile  of  approved  certificate _  27.17 

Nuisances,  not  permitted  in  exempted  establishments _ 4.3(d) 
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Odors :  Section 

objectionable,  control  of _  13.2 

product  suspected  of  having  absorbed _  18.2 

Official  set  of  instructions,  maintenance _  3.13 

Oil: 

denaturing,  addition  to  condemned  product _ 14.3-14.5 

mineral  or  vegetable  applied  to  dry  sausage  casings _  18.54 

Oleomargarine,  inspection  of _  28.1 

Onions,  listed  in  statement  of  ingredients _  16.25, 17.20(f) 

Operations,  limited  or  suspended _  5.3 

Organization  of  Division _ 3.2(a) 

Organs,  inspection  of _  10.8 

Overtime : 

delinquency  in  payment _ 7.3(e) 

laboratory  and  administrative  personnel,  approval _ 6.1(d) 

payment  for  services _ 7.3  (d),  (e),7.4 

reimbursable  services _ 7.3(e) 

Ozone,  lamps  or  equipment  producing _ 8.15(c) 

Packages : 

beef  kidneys,  reinspection  of  sample _  18.10 

mailing  of _  3.11 

Packaging,  unmarked  product _  7.1 

Panama,  facsimile  of  approved  certificate _  27.17 

Pancreatic  glands,  sheep,  no  tapeworm-infested  glands  to  be 

used _  1015 

Papain : 

carcasses  of  animals  injected  with _ 16.41, 17.66 

permissible  for  treatment  of  steaks _  18.25 

Paper : 

containers,  used  for  lining _ 8.13 (n) 

cups,  paraffined,  used  with  second-hand  barrels _ 8.15(1) 

wrapping  for  certain  products _ _ _  17.27 

Paraguay,  facsimile  of  approved  certificate _  27.17 

Pathological  laboratories,  accessibility _ 3.1(d) 

Permits  for  return  of  alleged  unsound  product _  25.17 

Personnel,  meat  inspection,  reporting  on  MI  418-1 _  20.7 

Pest  control _ 8. 4-8. 6 

Pesticides,  exposure  of  animal  to _  9.15 

Pet  food,  preparation  in  horse  meat  establishments -  29.2 

Pharmaceuticals,  preparation  not  to  interfere  with  edible  prod¬ 
ucts  _ 10.11(f) 

Phosnhate,  addition  to  pumping  pickle -  18.35 

Pickle : 

addition  of  phosphate -  18.35 

reuse  of _ 18.30(a) 

Pickles,  specifically  declared  as  ingredient -  17.18 

Picnic,  labeling _  17.14 

Pies,  pizza,  crusts  or  dough  used  in  preparing -  18.19 

Pimento  and  P'miento _ 17.18, 17.19 

Pipelines,  identification - 8.2(d) 

Pizza  crusts,  certification  required  before  use -  18.19 

Planning  and  Appraisal.  Washington  office - 3.2(a) 

Plants  and  Equipment,  Washington  office -  3.2(a) 

Plastic  bags,  as  containers  of  samples - 18.71  (g),  (i) 
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.  Section 

Plastic  films,  samples  of _  _  _  1711 

Poland: 

authentication  of  certificates _ 27.36(c) 

facsimiles  of  approved  certificates _ _ 27  17 

Pork : 

cured,  compliance  with  regulations _  18.75 

cuts,  ice  glazed _ j_g  9 

fat : 

rendered - 17.49(g),  17.50 

statement  of  ingredients _ 17.20(h) 

jowls : 

skinned,  listed  as  pork _  16.29 

slicing  of - 18.6 

unskinned,  declared  in  statement  of  ingredients _ 17.20 (k) 

unskinned,  permissible  amounts  in  various  sausages _  18.62 

livers,  stomachs,  fats,  specifically  declared _  16.32 

loins  and  chops,  center  cut _  17.21 

loins,  cured  boneless _  18.32, 18.33 

products,  viscera  separation,  conditions _ 10.11(f) 

shoulder  picnic,  identification _  17.14 

shoulder  plate  bacon,  identification _ 17.41 

skins,  fried,  labeling _  17.15 

stomachs : 

braunschweiger,  not  permitted  ingredient  of _  17.54 

considered  meat  by  products  rather  than  casings _  36.19 

listed  in  statement  of  ingredients _  16.29 

trichinae,  treatment  to  destroy _ : _  18.28 

Positions,  number  and  grades  at  station _  3.8 

Post-mortem  inspection : 

calves - 10.11(c) 

cattle - 10.11(a) 

detailed  requirements _ 10.1-10.15 

hogs _ 10.31(b) 

horses _  10.11(e) 

proteolytic  enzymes,  injection  in  cattle _  10.14 

reactors  that  have  died  otherwise  than  by  slaughter _  9.3 

routine _  10.11 

sheep _ 10.11(d) 

suspects _  10.10 

viscera  inspection _ 10.11(f) 

Potatoes,  dehydrated _  16.25 

Potted  and  deviled  meat  food  product : 

water  content _  17.58 

water  protein  ratio _  18.76 

Poultry : 

inspection  on  overtime  or  holiday  basis -  22.18 

material  used  when  performing  inspection _  22.17 

not  acceptable  as  ingredients  of  meat  food  products  unless  in¬ 
spected  _ 2.3(b) 

slaughter  and  evisceration _  2.3 

Powdered  soup  bases  and  the  like,  containing  meat  extract  or 

animal  fats _  18.78 

Prepackaged  products _  17.30 
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Section 

Preservatives,  for  various  ingredients _  18.69 

Press  clippings _  3.18 

Pressings,  definition _ 17.49(g) 

Prisons,  Bureau  of,  examination  of  food  articles  for _ 22.7(a) 

Procedures  and  Requirements,  Washington  office _ 3.2(a) 

Processing : 

includes  grinding  or  chopping  but  not  boning _  2.4 

new  methods _  17.13 

responsible  supervision  to  be  provided _ 18.11(a)(6) 

substances  accepted  for  use  in  connection  with _  18.79 

Processing  Operations  at  Official  Establishments  (MI-404), 

products  reported  on _  20.2 

Product  Examined  for  Specification  Compliance  and/or  Condi¬ 
tion  (MI-416) _  20.6 

Products : 

alleged  unsound,  returned _  25.17 

amenability  to  regulations _  17.65 

beans  contained  in _  18.26 

bones,  ingredient  of _  18.14 

canned,  having  minimum  acidity _  18.46 

canned,  reported  on  MI-404 _  20.2 

common  name  on  labeling _ 17.14, 17.56 

compliance  with  regulations _  18.11 

condemned  and  destroyed _ 18.4,  20.3 

contamination,  sources  of _ 8.13,  8.14 

defrosting  _  18.3 

farm-dressed,  shipped  interstate _  25.15 

Food  Inspection  Service,  articles  prepared  under _  40.3 

glycerin  not  acceptable  in _  18.23 

Government  agencies,  identification  of _ 22.8  (j) 

ice  glazed _  18.9 

identification,  positive,  required _ 18.11(a)(4) 

Identification  Service _  40.1 

interstate  transportation  of  federally  inspected _  25.1 

lips  from  certain  animals _ * _  18.52 

materials  rejected,  reported  on  MI-407-4 _  20.4 

minimum  requirement  for  certain _ 18.71(c) 

net  weight,  proper  statement  required _  17.25 

nitrates  and  nitrites _  18.24 

processing,  shipment  for  further _  16.21 

reported  on  MI— 404,  list  of _  20.2 

retail  intact,  sold  at _  16.23 

shipment  interstate  in  establishment  or  personally  owned 

vehicle  _  25.7 

shipment  under  official  seal _  25.8,  25.9 

shipping  and  receiving  when  inspector  not  on  duty _  7.1 

shrinkage _  18.75 

soiled  accidentally _ 8.15(a) 

species  and  conditions _ 10.11(f) 

substances  accepted  in  connection  with  processing _  18.79 

transportation  via  another  state  of  nonfederally  inspected _  25.2 

unmarked,  shipped  between  official  establishments _  25.12 

Proteolytic  enzymes,  cattle  injected  with  on  post-mortem 

inspection _  10.14 
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Public  Health  Service  :  Section 

examination  of  food  articles  for _ 22.7(a) 

specifications  for  food  articles _ 22.7(b) 

Radiological  monitoring  equipment _  3.16 

Rail  inspection : 

cattle _ 10.11(a)  (11) 

hogs _ 10.11(b)  (6) 

horses _ 10.11(e)(4) 

sheep _ 10.11(d)  (3) 

Railroad  cars,  cleaning  and  disinfection _ 22.15(b) 

Rating  system  for  evaluating  employee  performance _ 3.9(a) 

Reactors : 

animals  that  have  died  other  than  by  slaughter _  9.3 

brucellosis,  reporting _ 9.6, 11.8 

identification  of _  9.4 

tags  missing  from  animals _  9.5 

treated  as  suspects _  9.6 

“Ready  to  Eat,’’  pork  products  bearing  statement _ 16.24(b) 

Records,  falsification  of _  23.1 

Rectum,  to  be  tied : 

cattle _ 10.11(a)(9) 

hogs _ 10.11(b)  (3) 

Red  squill,  used  as  rodent  bait _ 8.5(d)  (2) 

Reimbursable  services - 7.3(e) 

Reimbursement : 

export  inspection,  outside  official  establishment _  24.8 

import  inspection,  outside  official  establishment _  27.5 

Reindeer,  slaughtered  in  official  establishment _  2.2 

Rejection  of  materials _  18.77,  20.4 

Rendered  pork  fat,  carcasses  and  parts  passed  for  cooking _  15.1 

Rendering  carcasses  and  parts  into  lard _ 15.1-15.4 

Repackaged  meat,  foreign  origin _  16.40 

“Repoint”,  removal  to  during  emergency _ 3.17(a),  (b) 

Reports : 

forms  _  20.1-20.9 

import  products _ 27.7(a),  (b),  (c),  27.8,  27.9 

meat  inspection  personnel,  MI  418-1 _  20.7 

Time  and  Attendance _ 6.1(d) 

Reprocessing,  canned  product _  18.44 

Retail  butcher  or  retail  dealer,  exempted _  4.3 

Retail  intact,  products  sold  at _  16.23 

Review  inspection,  request  by  Veterans  Administration  for —  22.9(e) 

Rhinitis,  atrophic,  hogs  affected  with _  11.11 

Rifle,  used  for  stunning  cattle _ 10.11(a)  (1) 

Rinderpest : 

personal  consumption  entries  from  countries  in  which  exists —  27.15 

restrictions  on  meat  from  countries  in  which  exists -  27.2 

Rodent  baits _ 8.5(d) 

Rodenticides,  to  control  vermin -  8.6 

Safety  : 

employees _  3.14 

programs  _  7.5 

Salivary  glands - 17.22 


316 


INDEX 


Salt :  Section 

anticaking  agents,  approved  quantities  and  kinds _ 18.21(a) 

clean  and  free  from  extraneous  material,  if  in  contact  with 

product - 18.21(b) 

equipment  for  preparing  solutions  of _ 18.21(e) 

handling  to  preclude  soiling _ 18.21(d) 

settling  rendered  fats _  15.4 

solutions,  preparation  of _ 18.21(c) 

wetting  cloths  in  solution  of,  for  dressed  carcasses _  10.12 

Samples : 

ability  particular  laboratory  to  handle _ 18.71(e) 

analytical  results _  18.75 

boneless  meat _  18.8 

cartons  and  franks  for  forwarding _  18.74 

cereals,  spices,  and  similar  materials _ 18.71(h) 

check,  for  laboratory  analysis _ 18.11(d)  (3) 

collection  and  shipping _ 18.71  (f) ,  18.75 

commercial  curing  compounds  containing  nitrites _  18.24 

cured  meats  containing  sodium  glutamate  or  hydrolyzed 

plant  protein _ 18.30(c) 

enzyme  solutions _  9.16 

examination  for  contamination _ 18.71(b) 

formalin  added  for  certain  products _ 18.71  (k)  (3) 

Fruit  and  Vegetable  Division,  assistance  in  drawing _  22.16 

identification  of _ 18.71(g) 

import  product,  reporting  to  laboratory _  27.11 

incubation  of  test _  18.47 

laboratory  inspection,  use  of  MI-422-A _  20.9 

luncheon  meat  and  potted  meat  food  products _  18.76 

mailing  promptly _ 18.71  (k)  (1) 

material  used  as  containers _  17.11 

monosodium  glutamate  or  hydrolyzed  plant  protein,  amount 

in  product _  18.61 

multiple _  18.75 

new  products -  17.12 

nitrite,  examined  for _ 18.71  (k)  (2) 

noncompliance  with  regulations _ 18.72(d) 

plastic  film  bags _ 18.71  (g),  (i) 

procedures  used  in  sampling _ 18.71  (j ) 

reporting  to  laboratories _ 18.72 

sausage _ 18.11(b)  (1),  1871  ( j ) 

special  handling  by  Washington  Laboratory _  18.73 

taken  when  necessary _ 18.11(b)  (2),  18.11(c)  (5),  (7) 

Samples  for  Laboratory  Inspection  (Supplement),  MI-422- A _  20.9 

Sanitation : 

exclusion  of  flies  and  vermin  from  establishments _ 8.4— 8.6 

Hy  ’n  Gene  Posters _  8.16 

requirements _ 8.1-8.16 

sanitizing  agents _ 8.3(a)  (2) 

Sausage : 

cereal,  equipment  used  for  product  containing _  18.57 

condiments  added  to _  18.56 

cooked  and  not  cooked,  water  added _ 18.60, 18.61 

dye-impregnated  artificial  casings _  18.67 

“farm”  or  “country”  style _  17.17 
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Sausage — Continued  Section 

formalin  added  for  certain  products _ 18.71  (k)  (3) 

gelatin  not  acceptable  ingredient _  18.22 

grinder  plates _ 8.14(a) 

imitation,  labeling  and  marking _  17.39 

ingredients,  certain  products  not  acceptable _  18.53 

nonfat  dry  milk  used  in _  18.17 

preparation _ 18.50-18.68 

prepared  with  meat  byproducts  to  exclusion  of  meat _  18.55 

products  eligible  for  use  in _  18.63 

samples  for  laboratory  analysis _ 18.11(b)  (1),  18.71  (j) 

sodium  caseinate,  adulteration  with _  18.18 

sugar,  normal  sweetening  agent  for  country  style _  17.17 

stuffing  machines,  care  of _ 8.14(d) 

temperature  prior  to  canning _  18.42 

trichinae,  treatment  for  destruction  of _  18.28 

unskinned  pork  jowls  used  in  preparation _  18.62 

water  or  wine  added  when  treated  for  trichinae _  18.65 


Sawdust : 


hardwood,  for  smoking  products _  18.13 

use  restricted _ 8.13 (q) 

School  Lunch  Program,  product  offered  for,  reporting _  20.6 

“Scotch  style”  hams,  definition _  18.34 

Scotland,  facsimiles  of  approved  certificates _  27.17 

Scrap  fat,  definition _ 17.49(d) 

Scrapie,  reporting _  9.11 

Sea  food,  for  Government  agencies _ 22.8(c) 

Seal,  official : 

interstate  transportation  of  product  under _  25.8,  25.9 

Sealed  cars: 

form  for  shipment  unmarked  product -  25.12 

report  of  nonarrival _  25.11 

Seasoning  preparations : 

admitted  to  establishment -  18.16 

content _  18.27 

mustard  included  as  major  ingredient -  18.64 

Second-hand  containers,  inspection  and  cleaning - —  8.15(itol) 

Settlings,  definition _ 17.49(f) 

Shankless  ham,  significance  of  term -  17.48 

Sheep : 

caseous  lymphadenitis,  detection - 10.11(d)(4),  (5) 

heads,  contamination  of - 10.11(d)(1) 

livers,  condemned,  reporting  on  MI-403 -  20.1 

post-mortem  inspection - 10.11(d) 

rail  inspection - 10.11(d)(3) 

viscera  inspection - 10.11(d)(2) 

viscera  separation,  products  and  conditions - 10.11(f) 

“Wild  oats”  or  “needle  grass” - 10.11(d)  (6) 


Shipper’s  certificates : 

exempted  establishments - 

horse  meat - 

U.S.  inspected  and  passed  product - 

Shipping  containers : 

applicable  marks  of  inspection,  combination  of  products - 

features  other  than  inspection  legend  applied  to - 


25.14 

25.6 

25.3 

16.35 

16.37 
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Shipping  containers — Continued  Section 

inedible  rendered  fat _  16.39 

marking,  if  also  immediate  or  true  container _  16.36 

Shortening,  preparation _  17.23 

Shovels,  contamination  from _ 8.13(a) 

Shroud  cloths,  rinsing _ 8.15(f) 

Sketches  and  labels,  form  for  transmittal _  17.37 

Skewers,  contamination  by _ 8.13(c) 

Skimmings,  definition _ 17.49(e) 

Skins : 

fried  pork _  17.15 

meat  byproducts,  freedom  from  hair  roots _  18.7 

removal  of  portions  of _ 17.49(a) 

Slack  barrels  and  similar  containers : 

contamination  of  product  with  wood  splinters _ 8.13(d) 

removal  of  cloth  coverings _ 8.13  (o) 

Slaughter : 

emergency,  provisions  for _  9.8 

rail,  dressing  facilities  for  cattle  on _ 10.11(a)  (11) 

Smoked  meats : 

declaration  in  list  of  ingredients _  16.34 

used  in  sausage _  18.63 

Smoking : 

acceptability  of  certain  wood _  18.13 

while  employees  on  duty _  8.7 

Snow  ice  storage  compartments _  8.15(g) 

Sodium  caseinate,  adulteration  with _  18.18 

Solutions : 

curing,  samples _  18.75 

injected  into  meat  for  curing _  18.29 

sanitizing  agents _ 8.3(a)(2) 

vermin  control _ 8.5(b)  (6),  (7) 

Soya  flour,  ingredient  mixtures  containing _  18.70 

Spain,  facsimile  of  approved  certificate _  27.17 

Specification  Examination  Service: 

application  for _ 22.11(a),  40.4 

charges  for _  40.5 

Specification  examination  work : 

branding  _  22.10 

charges  _ 22.11(c) 

laboratory  analysis  in  connection  with _ 22.8(h) 

Marketing  Act,  service  performed  under _ 22.8(g) 

rate  per  hour  not  shown  on  certificates _ 22.8(k) 

reports  _ 22.11(b) 

Veterans  Administration _  22.9 

Specifications : 

charges  for  examination _ 22.8(c) 

compliance,  products  examined  for _ 20.6 

food  articles  for  Government  agencies _ 22.7(a),  (b),  22.8 

product  examined  for  compliance  with _ 22.8 (j) 

Specimens : 

diseased  tissues _  11.15 

lesions  suspected  of  being  tuberculous _  11.7 

submitted  to  Biological  Sciences  laboratory _ 9.16, 11.7(b),  11.15 
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Spices :  Section 

admitted  to  establishment _  18.16 

applicability  of  terms _  1716 

extractives _  16.25 

farm  or  country  style  sausage  prepared  with.. _  17.17 

Spitting  on  floor,  prohibited _  8.8 

Sprays,  to  eliminate  vermin _ 8.5(b) 

Standards  of  composition,  meat  food  products _ 17.12, 17.13 

Standby  time,  use  of  for  instructions _  3.5 

Staples  or  metal  clips : 

contamination  from _ 8.13(b),  (e) 

use  not  permitted  with  labels  or  tags _  16.20 

State  animal  disease  control  officials,  cooperation  in  reporting 

infectious  diseases  to _  14.9 

Steam,  use  permitted  in  smokehouses _  18.13 

Steel  wool,  use  not  permitted _ 8.13(h) 

Stencils  and  box  dies _ 16.37, 17.4, 17.5 

Sterilizers  and  wash  basins,  maintenance  and  use  of _ 10.1, 10.2 

Stockinet,  containing  properly  labeled  product _  17.7 

Storage  compartments,  ice _ 8.15(g) 

Strikes  _ 5.4 

Stunners,  captive-bolt,  used  for  cattle _ 10.11(a)  (1) 

Stunning  devices,  humane  slaughter _  180.1 

Subsidiaries : 

{see  Establishments) 

Sugar,  amount  in  seasoning  preparations _  18.27 

Supervising  inspectors,  duties  of _ 3.1(b) 

Supervisor,  responsibility  of _ 18.11(d),  (e) 

Suspects : 

animals  recovered  from  listerellosis _  11.10 

melanin  deposits _  11.13 

post-mortem  inspection _  10.10 

report  of  disposition _ 11.3, 11.16 

Suspension  of  inspection _  5.3 

Sweden,  facsimiles  of  approved  certificates _  27.17 

Sweet  peppers _  17.19 

Swine : 

hyperimmune,  ante-mortem  inspection _  9.7 

livers,  condemned,  reporting  on  MI-403 _  20.1 

( Also  see  Hogs) 

Switzerland,  facsimile  signatures  of  authorized  officials -  27.18 

Tags  and  tagging: 

cattle  heads  and  carcasses,  identification - 10.11(a)  (2),  22.4 

identification,  ante-mortem _  1116 

ingredients,  list  of _  16.27 

metal  fasteners,  contamination  from _ 8.13(c) 

method  to  indicate  various  conditions -  10.5 

unlisted _  11.3 

“U.S.  Retained” _ 10.4,10.5 

Tails,  definition _ 17.49(b) 

Tank  cars,  rendered  animal  fat  transported  between  official 
establishments -  25.10 
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Tanking :  Section 

condemned  product _  13.1 

cooking  to  destroy  contents  for  food  purposes _  14.2 

equipment  for  inedible  and  condemned  material _  13.1 

hanuling  of  material _  14.2 

identifying  marks  or  numbers  on  carcasses _  13.4 

odors,  control  of  objectionable _  13.2 

recording  information  on  daily  form _  14.1 

rooms  and  tanks _ 13.1-13.5 

unborn  calves,  skinning _  13.3 

Tapeworms,  sheep  pancreatic  glands  infested  with _  10.15 

Telegraph  expenses _  3.12 

Telephone,  long  distance,  expenses _  3.12 

Temperaturing  devices _  18.38 

Tenants  operating  in  official  establishments _  4.8 

Tender,  branding  of  word  on  heated  and  smoked  product _ 16.24(a) 

Terms  “farm”  or  “country  style”,  used  in  connection  with 

sausage _  17.17 

Testicles,  from  bulls  reacting  to  brucellosis  test _  11.9 

Thermocouples,  for  taking  temperature  of  product _ 18.28, 18.38 

Thermometers : 

checked  for  accuracy -  18.38 

furnished  by  establishment _  9.1 

product  heated  to  destroy  trichinae _  18.28 

Threadworms,  in  hog  tongues _ 10.11(f)(1) 

Thuringer,  cereal  not  permitted _  18.58 

Tissue  strips,  for  applying  list  of  ingredients -  16.27 

Tissues,  specimens  of  diseased -  11.15 

Tongues : 

and  brains,  sheep  and  lambs -  17.43 

cattle,  post-mortem  inspection - 10.11  (a)  (4),  (5) 

hogs,  inspection _ 10.11(f) 

pork,  inspection  for  abscesses _ 10.11  (f)  (2) 

specifically  named - 17.20(a) 

threadworms  in  hogs _ 10.11  (f)  (1) 

trimmings _  17.22 

Training : 

employees -  3.4 

Guide  No.  39,  for  new  employees -  3.14 

instructions  for  veterinarians - 3.4(b) 

program,  emergency -  3.5 

vision  test - 3.9(b) 

Transfer  of  employees - 6.6, 6.7 

Transportation : 

carriers,  requirements  published  by -  25.5 

exempted  products,  certification -  25.14 

further  processing,  product  for -  16.21 

general  requirements -  25.1-25.18 

horse  meat _  25.6 

inspected  and  passed  product,  certification - 25.1 

interstate  in  establishment  or  personally  owned  vehicle -  25.7 

nonfederally  inspected  product  via  another  state -  25.2 

product  from  animals  slaughtered  by  farmer  on  farm -  25.15 

shipping  records  to  be  checked -  25.4 

under  seal _  25.8,  25.9 

violations  of  Food,  Drug,  and  Cosmetic  Act -  26.1 
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Section 

Trash,  accumulation  not  permitted _ 8.15(d) 

Travel,  authorization  for _  6.8 

Trichinae : 

Armed  forces,  smoked  hams  for _  18.36 

boneless  pork  loins  and  loin  ends,  treatment  to  destroy.  18.32, 18.33 

heating  pork  to  destroy _  18.28 

Scotch  Style  hams,  treatment  not  required _  18.34 

water  or  wine  added  to  sausage  treated  for _ _ _  18.65 

Trimmings,  cheeks  and  tongues,  tissues  included  under  term _ 17.22 

Tripe : 

beef,  specifically  declared _  16.32 

not  customary  ingredient  of  chile  con  carne _  17.53 

Trucks,  cleaning  and  disinfection _ 22.15(a) 

True  containers : 

labeling  requirements _ 17.3, 17.5 

serving  as  shipping  container _  16.36 

Tuberculin  reactors,  lesions  found  during  examination _  11.7 

Tuberculin  test,  cattle  reacting  to _ 10.11(a)  (13),  11.6 

Tuberculosis : 

disposition  of  hog  carcasses  affected  with _ 11.1 

hogs  retained  on  account  of _ 10.11(b)(9) 

identification  of  animals  affected  with _  22.5 

lesions,  reports _ 11.3, 11.4 

lesions,  specimens _  11.7 

nodes,  term  defined _  11.2 

reactors  to  tuberculin  test _ 9.3-9. 5 

reports  covering  lesions _  22.3,  22.4 

Unborn  calves _  13.3 

Unlisted  tags _  11.3 

Unmarked  product  ( See  Product,  also  Transportation) 

Uruguay,  facsimile  of  approved  certificate _  27.17 

“U.S.  Inspected  Meat  Packing  Plants”  : 

drawings  to  be  in  accordance  with _  4.14 

equipment  and  conduct  of  operations _  7.6 

instructions  contained  in _ 4.9(a) 

sanitation _ 7.6,  8.1 

Vats,  reconditioning _ 8.15 (k) 

Veal  cutlets,  use  of  term _  17.61 

Vegetables : 

oil,  application  to  sausage  casings _  18.54 

use  of  lye  solutions _  18.20 

Vehicles : 

cleaning  and  disinfection _  22.15 

establishment-owned,  shipments  in _  25.7 

Venezuela,  facsimile  signature  of  authorized  official -  27.18 

Vermin,  elimination  and  destruction - 8.4-8. 6 

Vesicular  conditions,  hogs _ -  9.12 

Veterinarians,  training  of _ 3.4(b) 

Veterinary  meat  inspectors,  duties  of - 3.1(c) 

Veterans  Administration : 

billing  for  specification  examination - 22.8(1) 

charges  for  specification  examinations,  sea  food - 22.8(c) 
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Veterans  Administration — Continued  Section 

examination  of  food  articles  for - 22.7(a) 

review  inspection  requested  by _ 22.9(e) 

specification  examination  work _  22.9 

specifications  for  food  articles - 22.7(b) 

Violations,  alleged,  reports  in  connection  with _  20.8 

Viscera : 

calves,  inspection _ 10.11(c)  (3) 

general  examination,  cattle _ 10.11(a)  (10) 

hogs,  inspection _ 10.11(b)  (4),  (5) 

horses,  inspection _ 10.11(e)(3) 

separation  _ 10.11(f) 

sheep,  inspection _ 10.11(d)(2) 

Vision  test,  recommended  type _ 3.9(b) 

Visitors,  foreign _ 6.2(b)  to  (e) 

Warning  tags  attached  with  seal _  25.8 

Washington  Office,  organization  of _ 3.2(a) 

Water : 


added  to: 


luncheon  meats  and  meat  loaf _ 18.48, 18.61 

sausage  _ 18.60, 18.61, 18.65 

adequate  supply  required  at  official  establishments _ 4.9(g) 

back-siphonage,  hazardous  conditions _ 8.2(c) 

excess  added _  18.75 

holding  capacity  of  product  during  smoking _ 18.11(b) 

percentage  in  certain  products _  18.63 

pipelines,  identification  of _ 8.2(d) 

potable,  approved  supply  required _ 8.2(a) 

restrictions  on  use  in  certain  products _  18.48 

sausage,  addition  to _ 18.60, 18.61 

solvent  for  nitrate  ingredient _  18.65 

source  _ 8.2(b) 

supply  at  official  establishments _  8.2 

Water-protein  ratio,  luncheon  meat  and  potted  meat  food  prod- 
ducts  _  18.76 


Weight : 

canned  meat  food  products _  17.34 

casings,  statement  on _  17.29 

checking _  17.33 

determination  of _  17.32 

expressed  in  largest  unit _  17.25 

finished  product _ 18.11(a)(5) 

gross  and  tare,  in  lieu  of  net _  17.28 

product  packed  at  catch  weights _  17.30 

sausage  in  4-ounce  cans _  17.26 

underweight  and  overweight  tolerances _  17.35 

wrapping  and  packing  materials _  17.27 

Whey,  dried : 

preparation  of  loaves _  18.18 

unacceptable,  with  other  substances _  18.70 

“Wild  Oats”,  sheep  carcasses  affected  with _ 10.11(d)  (6) 

Windpipes,  definition _ _ _ 17.49(c) 
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Section 

Wine,  added  as  flavoring _  18.65 

Work  stoppage,  report  of _  5.4 

Wrapping  machine,  prevention  of  contamination  by _ 8.13 (y) 

Wrappings,  statement  of  weight _  17.27 

Yugoslavia,  facsimiles  of  approved  certificates _  27.17 

Zoological  laboratories,  accessibility - 3.1(d) 
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